A collection of recipies by Rhea E. Pomaski 


Vegtables, R thru Z 


RADISHES 


2y 
Leap Day 


Before sow 


thoroughly wet t 


water. Water 


SPRING RADISHES 
Members of the cat E 


are one of the 


plant and harves 2s 
seeds under cloches 

in mini hoop tunnels or cold = 

The seeds are ex z 
nate, and the r c 

harvest in eine 


1 Start the season early, planting in 
early fall, and allow the plants to 
mature before frost hits. 


. 
4 \ Extend the growing season, an 
~¥ 2 protect your plants a col 


frame, or mini-greenhouse. 


\ : 
\ Some cool season crops—or cold- | 
N 3 season crops!—ike kale can thrive 
» 
c= 


through frost, and even snow, 


tips online at parkseed.com 


PLANTING 


Qutiloors |. Sow 1/2" deep, 1/2)-1" aparvin early spring. Thin to 1-2 
apart, soon,atter.thay es 
Harvest - 3-4 weeks 


1” in diameter; pull them promptly 
pidly decline, becoming lough and pilhy 
y need rapid growth:for optimum results, provided by; tertile 
nl moisture. For continuous harvest, make succéssive 
ry 7-10 days when weather is still cool 


ret ar CINCINNATI MARKET 
(30 DAYS 


Presents itsell more: like a carrot, generous in size 
6° or more, with thin scarlet skin and white tbrittle 
lesh, The oldest varieties of radish were of the long 
ne of she mast widely grown in the 


301, CHERRY BELLE (21 DAYS) 


Mild with short 1s, lass radish 0 
fectly round and flavor Is mildly pung 
x¢ different sizes af maturity, from Wh 


300 seeds - 


\ unique combination of purple skin. atid white 
flesh. Radishes 2 
#/2” around. Flavor is quite mild: 
300 seeds - $1 


303. FRENCH BREAKFAST (25 DAYS) 


TA 


300 seeds) $1.75 


Jb 


re-oval; two inches long and 1) 


hi red interigr that | like.alws 
ed. Flavoris mildand sweet While 
wv to the size of a tumip, it is Besf eaten 
alles, Preiers a coalet climate, <6 plant this 
eed mid-summertor a latefallearly winterhatvest 
300 seeds - $1 


307. LADY SLIPPER (30 DAYS) 


s sort Of slipper shaped hence tt 
hameoits-a-iovely. brghtpink.color-thatas.un- 
usual, quite spicy, and resistant to cracking, 


300 seeds - $1.75 


30701. PINK SUMMERCICLE 
(27 DAYS) 
gradi 


That crispy crunch of iresh spring s really 
upheld inf this vatiéty: The Jong eylindrical roots 
have a:vivid pink skin and pure white flesh with 
the roots growing to 5) 

100 seeds = $1.75 


30702. GLORIETTE 
(F1. HYBRID 25 DAYS) 


Ifyou are looking Yor! uniformity and quality i 
VOUE aren plantmip this te the choice caniellclate 
Thew produce large scartet Blobes that’are stow'at 
becoming pithy, displaying great heat tolerai 
we were able to harvest ior a few weeks out of the 
same planting 

100 seeds - $1.95 


308. ROUND BLACK (33 DAYS) 


4 in AUS, 1500's in Europe 
tion on. the black Spanish ‘dish that 
round since the 1500's, Large roots 
across with an attractive black skin while 
flesh) is a tire creamy) wbil6} Mildly ptingent 
an. be-used for a variety of cooked dishes a§ 
well as fresh with beer. Stores well in a root cellars 
Wold preterte maturein cnoler weather 


300 seeds - $1.75 


30801. PINETREE RADISH MIX 


This isa mixture of most of the early maturing racl- 
ches we sell, plus a few surprises, You will geta wide 
selection of shapes and colors, plus a somewhat lon 
f Dan of maturation, all from the same planting. 
1000 seeds - $3.50 


W382. GERMAN GIANT (37 DAYS) 


Imported. from Germany, this radish retains its high 
qualily rom the size ofa Marble fo the size of a cue 
ball (or larger). Ides not gel woody Onspangy, and 
sarely-spliis handling. dioughielike-conditions.well, 
Scarlet skin and white flesh is crisp and mild at aniy 
size ts, should be thinned to. 1" or more for the 


real s, 
150 seeds - $1.75 


W483; GREEN MEAT (50 DAYS) 


A.unique, green tleshed Asian eadish. Has.a Very 
lent ° 


crisp and sweet. Ex 


130 seeds - 
WW VESUPERSEEDS.CONM 


u PLANTING: 
(55 DAYS) Outdoors - Sow 1/2” deep, ely 3 to’4-6" apart, late’ springiearty 
GERM YAYS summer, 80-90 days before planned harvest, usually after a few frosts, 


when they are the sweetest, 
A milder daikon that tolerates heat quite Well, it is Harvest - After a few frosts; before they get to big. Cut tops off and store. 
intended for late-spyring sowing to grow and harvest Sill Tips - Plant in fertile soil amended with compost and keep well wa- 
through the 8-12" roots can be 1 1/2"-2 tered, Great storage vegetable, up'to 6 months 
in diameter, with nice white flesh. Tends to grow 
up out of the pround >°-3” as it matures, develop: 
ing green sh A popular Japanese ty, it 
is.crisp, juiey and hot. Greatdor pickling, cooking 
or fating raw 
150 seeds - $1.54 


{ 


310. LAURENTIAN (90 DAYS) 


od, and store well; Tops are pale 

e yellow flesh. Each root weighs in 
PLANTING: pound and the texture is fine. What could 

t-Ad Plant in a rich \SHIPS MIDS MARCHA ROWG HiBN SOF APRIL 4 be more perfect in a New England boiled dinner? 
evergreens such as pines, laurel, holly, etc. Plant 1° deep up to 1’ ap he 100 seeds - $1.75 


Meudshe baka ‘Wi hl 


wooded area available, use a shade’stucture Sw 311. WILHELMSBURGER (85 DAYS) 


mimic forest canopy conditions. 


= Herrigara 18 
RM1. RAMPS 5 = German heirloom favored at their open markets 

ALL RIGQGCUM, m Yellow skin with a green tep and a golden yellow 
One of the earliest woodland plants to poke out} interior with a greal pronounced flavor. Excellent 


after Ihe winter season: these fresh greens have a ¥ for cold storag 
sweet onion flavor and a garlic scent. They grow} 100 seeds - $1.7 
gaturally under. a, decidugus forestycanopy only! 
to-dié baek-in the summer Hremain dormant) 
Bis (until ihe liollo\wing springaFlowers @arly summer, 
B dropping seed to eu agenatralizaton, 312G,. GILFEATHER (85 DAYS) 
10 PLANTS FOR $9.50 - ‘ 


A legenda ‘oot from Vermont that ig a cross be- 


= h tween 2 ruabags and tumi. Develaped jn the | 
PLANTING, jate 19th century by john GilealliereaRtbor, | 
SANUS ae 


Large, oblong shaped roots have green Shaulders 
with a thick layer of mulchuigh ; ‘i : 


ite flesh and edible greens. Fla texture | 
control weeds, DO OT plant ne | raspb is excellent, Sweet ‘and smooth, improving after a 
ries or black raspberries. (They may contain a Vinus 


rost. A good storage crop-for a roobcellar, 
whieh is harmful 100 seeds - $2.25 

RASPBERRY PRICES: 

5 PLANTS FOR $14.95 

: hes 25 PLANTS FOR 59.95, 

| LIVE. PLANT! SHIPS MID- MARCH T1RQUGH END OF APRIL 


313G. HELENOR (100 DAYS) 

GERM 7-14 DAYS ; 
RS3, HERITAGE RASPBERRY Uniform, productive yields of globe shaped roots 
hettoone Rverbuaring. Marae ia prinedean with sweet creamy golden flesh and purple top= 

spring bearing). High vields. Large, red-berries. Ven hardy. Zone 4-8. "a SE Te ine Maa Linton aa 
known as Swedes in other partsiof the world 

100 seeds - $2.25 


alant aut after last frost ’ , . A 
Harvest - Pull the stalks from the base andicut off : 5 i) 
flowers. as. they emerne. F 
Tips - Plant in fertile soi! pie aed iy | ¢ 
well ratted manure and keep well Ww. k | 


309. GLASKIN’S PERPETUAL (SEED) 


Hritisty Heiridom 
This variety provides a fine flavored-eariyicrop with! 
cutting possible the first year after Sowing. The bright 
red stems are somewhat slender and, of course, will 
provide decades of cutting. 
25 seeds - $1.95 


Prepiitela 3'x 3" hole With a’mixture of Soll, agedt 
Hole should be filled within 2” of the:top. Plat 
prepared hole and cover with’ soil (ground level! 
too deeply 


PLANT ap 
gather from your garden ‘in the! 
ved stalks that afe red. all the 


B RHUGARE PRICES: 
2 PLANT - 
DPLANTS - 
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Navigating All The Different Diets 


By Lee White 
Special to Living 

ver the last week or so, I 

thought about friends who 

are somewhat, or totally, 
vegetarian. A new friend is vegan; 
had I known that, | would not ‘i e 
served pasta with marinara and 
pepperoni. My Times editor is a veg- 
etarian, but eats seafood and dairy. 
My friend Nancy is vegetarian, but 
eats chicken, seafood, and dairy. 
Pem, my other editor in Madison, 
eats healthy, and makes quite a 
bit of vegan food at home, but is an 
omnivore when eating out. My first 
boss at Connecticut College was a 
vegetarian, but didn’t like tomatoes. 

] am a carnivore, but I love ani- 
mals and think people who hunt for 
fun, including those who like fishing 
for catch-and-release, have a char- 
acter flaw. I will cook mussels and 
clams and oysters, but have never 
boiled a lobster. I, obviously, am a 
hypocrite. 

Navigating these differences as a 
host can be tricky. I was allergic to 
lobster and crab but I am not any- 
more. I have a friend who has celiac 
disease, and when I find a nice 
recipe for her, I will make it for her. I 
also have a few dessert recipes that 
are gluten-free. I pay little attention 
to people who do not eat sweets, so 
Libby doesn’t eat my desserts. 

Going through some of my old 
recipes, I found a vegetable tart 
recipe that doesn’t even require a 


Harvest Vegetable Tart 
Adapted from Thomas Keller in Ladies' Home Journal, October 1996 
Yield: serves 6 


INGREDIENTS: 

4 tablespoons extra-virgin olive oil 

1 small onion, thinly sliced 

1 red pepper, thinly sliced 

4 tablespoons minced shallots, divided 

3 icoumeore mi |, garlic, divided 

1 teaspoon finely chopped fresh thyme or 
¥4 teaspoon, dried, divided 

¥% teaspoon salt, divided 

' teaspoon freshly ground pepper, divided 

8 tablespoons chicken (or vegetable) broth, divided 

1 medium eggplant, quartered lengthwise 

1 large beefsteak tomato, quartered 

1 medium Te: 

1 medium yellow sqi 


1 tablespoon probe Nigoise (black) olive (optional) 


DIRECTIONS 

Heat oven to 350 degrees. Heat 2 tablespoons oil in medium skillet 
over medium heat. Add onion, peppers, 2 tablespoons shallots, and 2 
teaspoons garlic; cook until tender, 3 to 4 minutes. Stir in half the thyme 
plus 1/8 teaspoon each salt and pepper 

Brush bottom a 12-inch deep-dish pizza pan with 1 tablespoon oil. 
Combine 2 tablespoons broth, remaining shallots, garlic, thyme, salt, and 
pepper in cup. Sprinkle over mixture in pan. 

Cut eggplant, tomato, zucchini and yellow squash into /4-inch-thick 
slices. Beginning in the center of the pan, arrange vegetables in overlap- 
ping circles, equally distributing them over pan. 

Sprinkle tart with onion-pepper mixture. Combining remaining broth and 
broth and oil in.a cup and drizzle over top; sprinkle with olives, if using. 

Cover tart and bake 45 minutes; uncover and bake 35 minutes more, 
or until vegetables are tender; then cool 15 minutes. Drain any liquid into 
glass measure. Invert into a platter, drizzled with reserved liquid. Cut into 
six wedges. (This this would be delicious at room temperature, too.) 


crust and, like many of my recipes, 
is-yellowed with age. This Thanks- 
giving I will be with friends who 
aren't pi iy 
make this tart for my vegan friend. 


Lee White of Old Lyme has 
been a food editor and restau- 
rant reviewer for more than 
25 years. You can email her at 
leeawhite@aol.com. 


hallots Used With Discretion 


sy BEATRICE H. COMAS 


‘hristian Science Monitor 


Cooks mus‘ often wonder 
hen and how to use the 
arious members of the on- 
n family most effectively. 
1 some instances one type 
an satisfactorily be substi- 
ited for the other but when 
ossible it is advisable to 
low the recipe direction, 
s in the case of shallots, 
smetimes referred to as 
the onion of the epicure,” 
robably because chefs con- 
tantly indicate them in 
reir recipes. 


There has been confusion 
bout the shallot. Many 


ooks have believed that it © 


; the same as the baby on- 
on, which it definitely is 
ot. Its flavor is more like 
arlic than onion, yet has 
reater delicacy. However, 
t must still be used with dis- 
retion. 


The shallot is also called 
‘the queen of the sauce on- 
ons,” ideal for delicate 
lendings but not best where 
more vigorous flavor is re- 
juired. 


When sautéeing, mince 
fine so they will not be sub- 
jected to too much heat and 
never let them brown or 
they will become bitter. 
Three or four shallots may 
be substituted for one medi- 
um-sized onion. 


The bulbs grow in clusters 
and each section is like a 
small onion set. Therefore, 
they are sometimes called 
“potato onions,” or “multi- 
pliers.” They are never 
marketed in their green 
state except for use as a sub- 
stitute for scallions. When 
purchasing, look for small 
dry rose-pink bulbs quite 
uniform in size. 


Shallots are excellent for 
flavoring broilers or young 
chickens that are to be 
roasted. Make a mixture of 
the following: 


eee 


SHALLOT FLAVORING 
FOR POULTRY 


2 tablespoons finely chopped 
parsley 

1 tablespoon minced shallot 

1 tablespoon butter or olive 
oil 
Rosemary (optional) 
Chives (to taste) 


Push this mixture be- 
neath the skin on both sides 
of the breastbone, over the 
breast and down the sides, 
without breaking the skin. 
This blend will cook through 
the bird. 


———_—<—_— 


SHALLOT BUTTER 


1% cup unsalted butter at room 
temperature 
3 shallots, minced 
1 to 2 teaspoons dried, finely 
crumbled tarragon 
Salt and freshly ground 


pepper 


Combine all ingredients 
in a small bowl and mix 
well. Dot butter over cooked 
steaks or pass it separately. 
Makes about one-half cup. 


—_{$§$§?$=—————————————— 


SWISS-STYLE VEAL 


1 pound veal, cut into very 
thin strips 

3 cups sliced mushrooms, cut 
into very thin strips 

3 tablespoons peanut or vege- 
table oil 

2 tablespoons butter 


Salt and freshly ground pep- 
per to taste 

2 tablespoons chopped 
shallots 


1 cup chicken broth 

2 cups sour cream 

1 tablespoon finely chopped 
chives 

1 tablespoon finely chopped 
parsley 

1 teaspoon finely chopped 
tarragon 


Prepare veal and mush- 
rooms and set aside in sepa- 
rate dishes. Heat 2 table- 
spoons oil in a large skillet 
and add the veal. Cook, stir- 
ring and shaking the skillet 
until veal loses its pink col- 


or. Drain in a sieve but save 
drippings for later use. 

To the skillet add 1 more 
tablespoon oil and cook the 
mushrooms, stirring and 
shaking the skillet until 
their moisture is absorbed. 
Add mushrooms to meat. 
Add salt and pepper to taste. 

Heat butter in skillet and 
add shallots. Cook until wilt- 
ed and add the chicken 
broth. Add drippings from 
meat. Cook down to about 
one-third and add sour 
cream. Stir without boiling. 
Add meat, salt, pepper, 
chives, parsley and tarra- 
gon. Heat until hot but do 
not boil as cream might cur- 
dle, Serve very hot with but- 
tered noodles or roasted po- 
tatoes. Serves 4. 


———— 


EPICURE OMELET 


6 eggs 

34 teaspoon salt 
Dash pepper 

2 tablespoons butter 


Beat eggs just enough to 
mix whites and yolks. Add 
salt and pepper. Heat butter 
in a skillet. Pour a little of it 
into the beaten eggs and re- 
heat remainder. Turn eggs 
into pan and as mixture 
cooks on bottom and sides, 
prick it with a fork so the 
egg on top will penetrate the 
cooked surface and run un- 
der the sides. When the eggs 


are thickened, fill with the 
following: 


FILLING 
2 tablespoons chopped 
shallots esac 
1 tablespoon butter 
3 tablespoons chopped 
mushrooms 
3 tablespoons chopped 


smoked oysters 
2 tablespoons chopped tomato 
1 tablespoon chopped parsley 
% teaspoon lemon juice 
Salt and pepper 
Sour cream, chopped chives, 
and diced tomatoes 
(garnish) 


Sauté shallots in butter 
until soft. Add mushrooms 
and mix well. Turn off heat. 
Mix in remaining ingredi- 
ents except garnish. Place 
filling in center of omelet 
and fold in thirds. Remove 
to warm plate. Garnish with 
sour cream, chives and to- 


matoes. Serves two to three. 


RECOVER: 


eS fone 


after the throw. 


St hyd 


it’s said. 


after it's missed. 
~ The 
he 


after it’s gone. 


“You certainly have a way with spinach? 


a ac comm 
Cut 4 abicns-facow inter I-inch 
pieces Fry. To Facer. and. drip 
page, add, uice of 2 Sunbist 
Aoynonss | th sugar and 2 tp, 
pnenelign auch; 

Pour over 6 cup $roah 
sais Cranes amd. cug) 
abiced freak mushroom; 
teas Classic. i 


apart. C the Faucet. “hus a 
ea ag iti own tottle.D. 
wo Smack.” 
qrokstatah apuban eta 
E The Recipe Bobet. Dabicious 
Mneurideas for cooteimy. uaith 
fomons- Only 42% 
A 8. v 


aud 4 
1s Soko iocand! tip. faoil 
bl a ta Hagin: Pour 


dovt 
Heat Iam. (104.9 )condonad 
Cram of mushroom setup and 
1oupawudded Cheddan cheese 
Alin wndil cheoae 


A \ Sunkist Gmenand 
2 plge- (10ay-2ack) freztn spinach, Cooked and. 
well drained. Heat ( Gna Tts Wmiic.. 


“Of course. I make it with Sunkist’ lemons? 


ACH 


———_—S—_ rr 


SPiai ace 


Hie Neve Corre gow cack epenach: ane 


apewte Lhe 2y leg 


bavey 


enebucle a dash 


of ree — bacck, miryorarn, juleneg of ougene 


This off-beat salad is just as good if 
you_use polyunsaturated oil, in place 
of olive oil, fora fat-controlled diet. ~ 
ofolveoh rors 


SPINACH SALAD 


2 tablespoons olive oil 

1 tablespoon vinegar 

1 teaspoon chervil 

1, teaspoon sugar 

14, teaspoon salt 

dash pepper 

1 10-ounce bag spinach, washed 


1 cup Thompson seedless grapes, 


cut in half 


JUST BEFORE SERVING: 
In large salad bowl, with fork, stir 


SPINACH AND BROCCOLI 
AU GRATIN 


2 pounds fresh spinach 
3 vablespoons butter 
or margarine 
3 tablespoons flour 
Salt 
1-1/2 cups milk or half-and-half 


1 package (10 ounces) frozen chopped 
broccoli, cooked and drained 


Pepper 
Grated Parmesan cheese 
Rinse spinach in cold water, remove 


tough stems, tear leaves in small pieces r 


and drain. Steam spinach with only the 
water clinging to the leaves in large 
covered keille over medium heat 10 lo 
75 minutes, or until tender, stirring often; 
drain, Meanwhile in small saucepan melt 
butter and stir in flour and 1 teaspoon 
salt until smooth. Gradually stir in milk 
and cook and stir until smooth and thick. 


a 


SPINACH CHEESE SOUFFLE 


oe ———— 


first 6 ingredients until well mixed. Combine spinach and broccoli and sea- 1 package (10 ounce) frozen 
Add spinach and grapes and toss un- son with salt and pepper to taste. Mix in spinach 
til well coated, Makes 6 to 8 servings. cream sauce and 1/3 cup Parmesan lcup cottage cheese 
Cheese and turn into greased 10x6x2- % ‘salt 
inch glass baking dish. Sprinkle with 1 teaspoon 
tablespoon Parmesan and bake in pre: a teaspoon nutmeg 
jeatel oven minutes, or until teaspoon pepper 
bubbly and lightly browned. Makes 4 to 2 
BLSSHens T grated Parmesan 
To cook in microwave oven, put & 
spinach in 16x10-inch oven roasting cheese 
bag, tie with string and pierce several - 
times with fork. Cook 7 minutes, turning Cook agit and drain 
bag ence: drain, To 00k frozen broccoli, very well. cheese, 
ut icy side up in 1-quart glass casse- nutmeg, pepper; mix well. 
Tole, cover and cook 7 minutes, stirring 5 cand ; ¥ 1g whites 
once; drain. To make cream sauce, melt mix well. Beat egg. 
butter in 2-cup glass measure or bowl stiff; fold through mix- 
(about 30 seconds); stir in flour and 1 ture. Pour into a, dish. 
teaspoon salt until blended. Gradually Bake in a 350 F oven for 10 
add milk, stirring and scraping sides of cheese 
cup until blended. Cook 3 minutes of un- sprinkle with Parmesan 
til thick and smooth, stirring once. Com- bake 10 minutes more, or until firm. 


bine as in recipe above and cook 10 
minutes, or until bubbly. —— 


Red Monte Sperack Netley 
Serte’ pol pepper in better 
fev | ren sti a enione ana 
utmeg ) cotk sa mire. Mr 
pw apirach; feat three gle. 
‘heceon bo Lacle vith YP, 


if decited 


4D f 40rrengt Aiainsk, 


Oe Br eg eee ee ee eee 


Spinach lasagne recipe called ‘easiest ever’ 


Knight-Ridder Newspapers 
A reader says that this is the 
easiest spinach lasagna recipe 
ver.” It was clipped from a Yan- 
ee Magazine \ast year, the respon- 
ent said. 


EASY SPINACH LASAGNA 

_ pound ricotta cheese 

cups shredded mozzarella cheese 

ey 

4 sackage frozen chopped spinach, 
thawed 

| teaspoon salt 

| teaspoon oregano 

Dash pepper 

32 ounces spaghetti sauce 

) lasagna noodles, uncooked (or 
enough to fill pan in layers — ll 
or 12) : 
In a large bowl, mix ricotta 


cheese, 1 cup mozzarella, egg, spin- A 
ach, salt, oregano and pepper. In a 
greased 9-by-13-inch pan layer 1 
cup sauce, 3 of the noodles and half 
of the cheese mixture. Repeat. Top 
with remaining noodles and sauce. 

Sprinkle with remaining 1 cup 
mozarella. Pour 1 cup water around 
the edges of the pan. Cover tightly 
with foil and bake at 350 degrees 
for 1 hour and 15 minutes. Let 
stand for 15 minutes before serv- 
ing. Lasagna also can be assembled 
ahead of time and refrigerated until 
ready to bake. ; 

You can use homemade spaghetti 
sauce, with meat or without. But 
our respondent advised: “It is deli- 
cious with a bought, bottled sauce 
— Prego is best, I think. This dish 
makes a really easy, lazy-day dish. 


A Plainville reader requested a recipe for spinach pie. Eileen M. Iber- 
man writes, “Many years ago (at least 20!) TV Guide began publishing 
recipes contributed by television or movie personalities. One of the best 
was Telly Savalas’ Greek spinach pie. Over the years, I have adjusted the 


ingredients and the ingredient amounts.” She also uses a’ frozen pie 
crust. z 
~~ FZ 
GREEK SPINACH PIE 
19-inch pie shell 2 tablespoons flour 
@/ 10-ounce package frozen w3/4cupmilk 
chopped spinach, thawed and ~ ™3/4teaspoon salt 
wrung dry § 1/8 teaspoon pepper 
2 tablespoons butter 1 Dash of nutmeg 
J small to medium onion, @ 3eggs, beaten 
finely diced 8 ounces shredded mozzarella 


1 to 2cloves garlic, pressed cheese 

In medium saucepan, heat 2 tablespoons butter. Add onion, and sauté 
until transparent. Add garlic, and sauté 1 to 2 minutes (don’t let garlic 
brown). Add flour and cook, stirring constantly, 1 to 2 minutes. Gradual- 
ly add milk, and stir over low heat until sauce thickens, Stir in salt, pep- 
per and nutmeg. Add spinach, and mix well. Add eggs and mozzarella, 
and blend well. Pour into pie shell, and bake at 350 degrees for 1 hour. 
Serves3to4. _ 


Spinach | 


Laurel’s Kitchen 


_—__— 
KID STUFF 
SPINACH PATTIES 


hi 2 eggs, yg? 
Vegetable patties are n « d cheddar rena 
food, too, Let’s try spinach. Whoever M pa Led wheat bread c 
started the notion that kids don’t like or mashed potatoes . 
Sting must never have given them Pe 
spinach, handled with some 7 Wash rrp ny Leck 
“isisa on . res terry towel, and chop leaves 
acest mashed potatoes to re- trend rene Ogeh, cheese and 
ttle almond tenes ae . 
meal to dress it up, and little. wi | while 
‘a of ketchup or chutney on th settle 
out the meal with a other side. 
= salad and baked ap- _ untilslightly! mn. Makes. ut Sx 
nat: atic 


__~ cheddar cheese. In a large bowl, mix 


nd it’s good for company, too, 
because it requires no tending.” 

Here are some other delicious 
recipes. 


QUICK SPINACH BORSCHT 
1 package frozen spinach Pu 
1 quart water 
Dash of salt aN 
Dash of sugar 
Dash of lemon juice 
1 beaten egg 

Put all ingredients except egg in- 
saucepan, bring to a boil and sim- 
mer for 12 to 15 minutes. Puree in 
blender or food processor. Add 
beaten egg. Cool and refrigerate 
until ready to serve. 


MOCK SOUR CREAM 
2 tablespoons skim milk 
1 tablespoon lemon juice 
1 cup low-fat cottage cheese 


OTHER DAYS 
| PUT THE KEYS 
GE 


IN THE FRI 


Put all ingredients into blender 
or food processor and process until 
smooth and creamy. ‘ei 


FRITADA DE ESPINACA 
(Baked Spinach Omelet) 


1%2 pounds fresh spinach (or 2 
10-ounce packages frozen 
chopped spinach, defrosted) 
Ya cup matzo meal or bread 
crumbs 

2 cups grated sharp cheddar 
cheese 


6 eggs, thoroughly beaten 
1 pound cottage, pot, farmer, or 
feta cheese (or a mixture) 
¥a cup grated Romano or 
Parmesan cheese 
2 tablespoons olive oil, plus extra 
for oiling pan 
Salt and freshly ground black 
ie tosspuon tot 

spoon nutmeg, preferabl 
freshly grated d 


If using fresh spinach, wash and 
stem it and then steam it until just soft. 
Drain it, squeezing out the excess 
liquid, and then chop it. If using frozen 
spinach, simply squeeze out all the 
excess liquid, 

@ Set aside % cup of the matzo meal 
or bread crumbs and % cup of the 


| WISH I WAS AS FAT 
‘AS | WAS THI 


THE 
1 THOUGHT | WAS FAT. 


the spinach thoroughly with the rest of 
the ingredients. 


@ Oil a 9-by-13-inch baking pan. Dust 
the bottom of the pan with the 
reserved matzo meal. Spread the 
‘spinach mixture evenly in the pan, 
Sprinkle the top with the reserved 
cheddar. Bake in a preheated 350- 
degree F oven for 45 minutes to an 
hour, until the top is golden and firm to 
the touch, 


Spinach salad is in its finest " 
hot bacon dressing. When the dressing 
poured over torn spinach leaves, it 
‘ilts them just a bit and exudes marvel- ~ 
us flavor and texture. 


But the experiments with spi 
nd there. 

One of today’s recit a $20,000) 
rige. Mrs. Harry L. Herald of Cin 


i a contest sponsored by the Campbell 
‘oup Company, used ingredients ‘that ap- 
ear frequently in spinach salads — ba- 
and onion rings — 


erbs and spices. 

When selecting spinach leaves for salad 
surposes, look for bunches that are a 
zood deep-green color and have some- 
what smaller crisp leaves. Keep the spin- 
ich cool and moist until you're ready to 
use it and, as always with good fresh 
vegetables, use it as soon as possible after 


rchase. 
Be sure to wash the spinach well —the 


sandy loam it often is grown in has a ten- 
i & 16,092 FF eF 


1 (10 ounce) bunch spinach, washed 
and torn into bite-size pieces 

12 strips bacon, crisp-fried and 
crumbled 

4 hard-cooked eggs, peeled and sliced 

1 medium onion, sliced into rings 


Salt, Pepper 
Mushroom Soup Dressing 
In large salad bowl assemble in layers 
spinach, , eggs and onion, sprinkling 
lightly with salt and pepper. Pour dress 
ing over salad. Toss gently to coat, 
Mushroom 


1 (10 1-2 ounce) can cream of mush- 
room soup 

14 ‘cup tarragon vinegar 

414 teaspoons sugar 


pany 


I teaspoon dry mustard 
Salt, pepper 

Dash Worcestershire sauce 
Beat together soup, vingar, sugar, wa- 
ter, celery seed, marjoram and dry mus- 
tard. Sprinkle with salt and pepper to 
taste. Add Worcestershire. Cook over me- 
dium heat, stirring until smooth. Cool. 


SPINACH SALAD WITH ZESTY LEM- 
ON MUSTARD DRESSING 
2 bunches fresh spinach, torn in bite- 
size pieces 
14 pound mushrooms,sliced 
6 slices bacon, cooked and crumbled 
2 hard-cooked eggs, sieved or chopped 


Dressing 

Combine spinach and mushrooms in 
large salad bowl. Chill. To serve, pour 
Dressing over spinach mixture, toss well. 
Garnish with bacon and sieved eggs. 
Makes 6 servings. 


Dressing 

1 egg, slightly beaten 

4 cup oil 

Juice of 1 lemon 

2 tablespoons Dijon-style mustard 

1 tablespoon grated Parmesan cheese 

1 teaspoon sugar 

1 teaspoon Worcestershire sauce 

4 teaspoon salt 

Generous dash pepper 

In a jar combine egg, oil, lemon juice, 
mustard, cheese, sugar, Worcestershire, 
salt and pepper. Cover with lid and shake 
well. Chill until ready to serve. 


SPINACH CHICKEN SALAD 
1 bunch spinach, coarsely shredded 
1 cup sliced celery 
2 cups shredded cooked chicken 
2 tomatoes, diced 


large serving bowl or platter. Arrange 
of chicken 


in ceneter. Top with Creamy Dressing. 
‘When ready to serve toss gently. Makes 
about 6 servings 


Creamy Dressing 

4 cup mayonnaise 

cup sour cream 

1 tablespoon chili sauce or catsup 

2 teaspoons horseradish 

1 teaspoon capers 

2 tablespoons minced onion 

Salt, pepper and lemon juice 

Mix well together mayonnaise, sour 
cream, chili sauce, horseradish, capers 
and onion. Add salt, pepper and lemon 
juice to tste. Chill covered. J 


GROW AND GLOW SALAD 
1 bunch spinach 
1 medium zucchini 
1 medium tomato 
1 small red onion, slicedinto rings 
Y% cup cauliflowerets 


What 


1 avocado iLO 
1 cup creamed cottage cheese, optional f 
4 oil and vinegar dressing 


cup 
cup sunflower seeds 


wegacy of woman alive 
it Missouri tea room 


JANE and 
MI STERN 
Universal Press Syndicate 
‘Tam confident you will like your 
it here,” wrote America’s first 
itoring gourmet, Duncan Hines, 
out Gallatin, Mo., back in 1936. 
he McDonald Tea Room is amaz- 
,. Whenever I am in this section of 
:country, I always: makea point of 


ing here for dinner. 
We do likewise, and su; that 
ivelers in search of Amer- 


ina follow Hines’ lead. Virginia 

well McDonald died in 1969, but 

1 ity informs this oasis of 

lylike cuisine in the farmland east 
Joseph, Mo. 


1 SST SL eS 
A taste of America 


or fried chicken, as well as roast 
beef. If you don’t want a hot meal, a 
salad bar is set up with all sorts of 
Ste EES AOS op Ee 


We had fried chicken and ham, 
both of which were quite all right, 
but what we remember best are the 


rolls, the side dishes and dessert. |} 


Along with each main course, we 
received a bowl of buttered toes 
— plain boiled potatoes, 
hot and fork-tender. 

And there was another bowl of 
what the waitress referred to as 


aah ee 


Ne today. 


SPINACH DELIGHT 


20 ounces fresh spinach, washed 
and de-stemmed 


="=< 


Into a large pot of 
water, add spinach bit by 
three to four minutes, drain and 
spinach under cold water. 
coarsely, 


ie 


Hig 
Hu 
Hl 
aecze 
wea 


McDonald Tea Room, 211 4 
Grand, Gallatin, Mo.; (816) 662-202 


Dining special 
at this hotel’s 


round tables 
SMES 2 > 


MICHAEL STERN 
Universal Press Syndicate 

A meal at the Mendenhall Hotel 
in Mendenhall, Miss., is an inspir- 
ing reminder of how the word “res- 
taurant” originated: as a place to 
restore strength and spirits 

when far away from home. 
The main thing that inscribes 


Hall of Fame is the amount of food 
it tenders. If you have not luxuri- 
ated in any of Dixie’s classic com- 
munal dining rooms, such as Mrs. 
Wilkes’ in Savannah, Ga., or the 
Hopkins Boarding House in Pensa- 
cola, Fla., you can hardly imagine 
how much there is to eat: baskets 
of hot biscuits, cracklin’ corn- 
bread, yeast rolls and sweet muf- 
fins; a dozen or more vegetables 
and vegetable casseroles; fried 
chicken, ham, pork chops, barbe- 
cued beef and Brunswick stew; and 
peach cobbler and icy pitchers of 


$10) and eat 
of America al! you want. 
—————_ Gourmets 
won't find trendy food on the table; 
but for those in search of authentic 
American cooking, there is no res- 
taurant experience that can com- 


pare to this grand old hotel in the 
small town that was once a stop on 
the rail line between Jackson and 
Hattiesburg. 


It was in 1915 that Mrs. Annie 
Heil, owner of what was then 
called the Heil Hotel, started serv- 
ing meals to trainmen and travel- 
ers who stopped for a half-hour 
lunch on their way north or south. 
Because they had no time to dally, 
Mrs. Heil came up with a system 


a at Noy casseroles, 


Cook bacon in skilet until crisp. 
Remove and drain. Crumble and 


limp, add 

Season salt and peppers; stir 
well as moisture evaporates from 
bs rderadeg about 1 minute. Remove 


Mendenhall Hotel, Mendenhall, 
Miss. 39114; (601) 847-3113. 


This cooking technique preserves 
the delicate flavor of very young 
dandelion, mustard or beet greens. 
No additional liquid js needed; the 
moisture clinging to the washed, 
well-rained leaves is sufficient for 
cooking. Avoid overcooking, which 


In a large skillet over medium 


heat, melt butter or heat oil. 
Sauté spinach and garlic just un 


til leaves are wilted (about 5 to 6 


minutes). Season with salt, peppe 


and nutmeg. Serve at once. Makes 


3 or 4 servings. 


“4 pound linguine 
“1 pound baby spinach 


1 Small or medium-firm zucchini, cut into fine julienne strips 


a? 


destroys nutrients and spoils the ine: 
bright color of the greens. 


SAUTE OF SPRING GREENS | 


2 tablespoons unsalted butter or | 
olive oil -_ 5 ia 

2 bunches spinach (about 1- 
1/2 pounds tatal), stemmed, washed 
and drained 

8 4 cloves garlic, minced 

@ 1/4 teaspoon salt 

@ Freshly ground pepper, to taste 

@ 1/8 teaspoon ground nutmeg 


linguine and cook 
Zucchini, fusing, 


the lemons, removing only the yellow skin and 
pith. Halve the lemons, and squeeze the juice into 


‘ and reserve % cup of the pot of water, drain the linguir 
into a strainer Pout the letion juice over hepacls = ad 
ook ore aoa oa. lemon zest inf the empty pot and 
ok over medium-low, stirring, unti the cream thickens slightly, 
‘minute. Add inguine and toss wel untl teroughy coated. Sean 
with salt and pepper and serve in a bow! with the cheese. 


- ; = — 
= SPINACH QUICHE | 
a 

J J 1 large buoch spinach or 1 10. Hist enough to wilt: Drain well 
peel pea ipimach, te and. Ina E pete 
‘& cup low-fat cottage cheese sponges yore vp 

, 5 green Onions, chopped (includ- init see 

1 feaapeea heat sot peer eta is Bate 

} Y 1 Stepper Bae gree F oven 35 to 
teaspoon utes or knife inserted 
Z = hamid comes out clean: Let stead 1e teat 
% cup low-fat milk utes before cutting. | 


SPINACH WITH RYE BREAD 


2 Ib fresh spinach 
Y cup alive or 
salad olf 


2 slices rye bread 
2 teaspoons salt 
¥ teaspoon pepper 


1 clove garlic 3 tablespoons 

2 teaspoons sesame —_grated Parmesan 
seeds cheese 

‘Trim thick stems from spinach leayes, 

and wash s several baths of 

lukewarm ~ Be sure to drain 


thoroughly 

Heat oil in a Iarge skillet until it 
starts to bubble. “Toss in split clove 
of garlic; cook until golden; then lift 
out, and discard, Stir in sesame seeds 
and rye bread, cut into thin slivers; 
fry over low heat 5 to 8 minutes. 

Add spinach, salt, pepper, and cook 
over high beat until spinach begi 
silt—takes about 5 minutes, 
$pemack about while it cooks, just as 
Yes Sew 2 siled. Stir in cheese, and 
ree meeicly wo 4 


\nyone 
“or Sp-n-ch? 


1 CRAIG CLAIBORNE 


wi 


‘There are few vegetables in any garden that can stir 
the emotions Mitacebty deny aR Those who dislike spinach jesse 
absohitely detest it and tend to be quite vocal about their lack 
of appreciation, Amateur psychologists attribute this dislike 
to the repeated assertion, familiar to every child, that spinach 
“is good for you.” No child of spirit, they say, enjoys eating 


what is “good” for him_ 


‘Those who like spinach, and they are happily in the ma- 
jority, consider it one of the most delectable of leaves. It is 
particularly compatible with nutmeg and, in the South at least, 
it is fancied at times with a touch of the anise-flavored apéritif 
called Pernod. Several recipes for spinach are listed on this page. 


SPINACH CASSEROLE 


2 pounds fresh or two 
10-ounce packages frozen 
chopped spinach 

8 ounces cream cheese 

4% pound butter 
Salt and pepper 

1 cup bread crumbs 

% teaspoon sage. 

1. Preheat the oven to 350. 

2. Wash fresh spinach and 

cook five to eight minutes in 
the water clinging to the 
Jeaves, or cook frozen spinach 
according to package direc- 
tions; drain and chop. 

3. Mix spinach with cheese, 


MUSHROOM 


442 tablespoons butter 
3 tablespoons flour 
—$ Se —_ 
% cup heavy cream 
Salt and black pepper 
4% teaspoon nutmeg 
1 cup grated Gruyere or 
Swiss cheese 
1 egg yolk 
44 cup dry white wine 
% pound mushrooms, sliced. 
1. Melt 2% tablespoons of 
f the butter. blend in flour and 


four tablespoons of butter, 
salt and pepper to taste. Stir 
to mix well. Pour into a one- 
and-one-half-quart casserole. 

4 Melt remaining butter. 
Toss with the crumbs and 
Sage, and sprinkle over the 
casserole. 

5. Bake 20 to 30 minutes, or 
until bubbly hot and lightly 
browned. 

Yield: Six servings. 

Note: This casserole may 
be made through Step 4 sev- 
eral hours in advance and re- 
frigerated until time to bake. 


SAUCE 
gradually stir in milk and 
cream. Bring to a boil. 

2. Season to taste with salt, 
Pepper and nutmeg. Stir in 
the cheese until it is melted. 

8. Beat the egg yolk with 
the wine, add a little of the 
hot mixture. return to the pan 
and cook one minute. 

4. Cook mushrooms in the 
remaining butter three to five 
minutes. Add to pan, reheat. 

Yield: Six to eight servings. 


SPINACH RING 


3 tablespoons butter 
1 tablespoon chopped onion 
8 tablespoons flour 
1 cup light cream 
3 eggs, separated 
1 to 1% eups cooked spinach, 
drained and chopped (one 
and one-half 10-ounce 
Packages fresh or one 
10-ounce package frozen 
chopped) 
Sult and black pepper 

M teaspoon nutmeg 
Mushroom sauce (see 
recipe at left). 

1, Preheat the oven to 325 
degrees, 

2, Melt butter in a large 
skillet. Sauté onion until ten- 
der but not browned. Blend 
in flour and gradually stir in 
cream, 

3. Beat egg yolks lightly, 
add a small quantity of the 
hot sauce. Return all to skil- 
Jet and cook one minute longer. 

4. Add spinach to skillet; 
season to taste with salt, pep- 
per and nutmeg. 

5. Beat egg whites until 
stiff but not dry; fold into 
spinach mixture. 

6. Turn into a one-quart 
ring mold, stand in a pan of 
hot water and bake about 30 
minutes, or until set. Unmold 
and serve with the mushroom 
sauce (recipe is given at left), 

Yield: Four servings, 


SPINACH AND ROQUEFORT 


2 pounds fresh spinach or 
tteo 10-ounce packages 
frozen 

2 tablespoons butter 

2 tablespoons flour 

1 cup heavy cream 

ounces Roquefort cheese, 

crumbled 

Salt and pepper to taste. 

1. Wash and cook fresh spin- 

ach until just tender in the 

water that clings to the leaves, 
or cook frozen spinach ac- 
cording to package directions. 

Drain spinach and, if desired, 

chop it. If it is very young 

and tender, it may be left 
whole. 

2. Melt butter, blend in 
flour and add cream, stirring 
with a wire whisk. Bring to a 
boil, stirring until mixture is 
thickened and smooth. 

8. Add the Roquefort to the 
spinach; add the sauce: salt 
and pepper to taste. Reheat, 
but do not boil, and serve im- 
mediately. 


Yield: Six servings 
SS eee 


1% 


ES een 
New England Cook 


first is a salad with 4 hot sweet-and- 
sour dressing. 


SAUTEED SALAD 
ae ers IR NSS 


1 pound spinach, washed and 
torn into pieces 
¥%4 cup chopped scallions 
4 slices bacon, chopped 
2 tablespoons wine vinegar 
1 tablespoon lemon juice 
2 teaspoons sugar 
% teaspoon salt 
Freshly ground pepper 
Sliced, fresh mushrooms 


In a large frying pan, cook the 
bacon until crisp. Add the vinegar, 
lemon juice, sugar, salt and a few 
twists of the pepper mill. Heat until 
blended. Add the spinach and scal- 
lions and toss for one or two minutes 
until the leaves just start to wilt. 
Serve at once, garnished with the 
sliced mushrooms. Serves four to. 


six. 


Easy Creamed Spinach 


1 Ib. fresh spinach 

1 small onion, grated 
1% tsp. salt 
\ tsp. nutmeg 


of lightly greased Sx8x2 inch baking dish. Ty 
fh. Pour egy mixture evenly over'g 


nto, if desea 


Nutrition information per appetizer: 


1639 Sedum 134 mg. cal Fa Og 


% tsp. pepper 
"2 cup plain lowfat yogurt 


Fae Og holesterol 1 mg f 


SPINACH SQUARES 

4 tablespoons butter or 
margarine 

3 eggs 

1 cup flour 

1 cup milk 

1 teaspoon salt . 

1 teaspoon baking powder 

1 tablespoon chopped onion 

1 pound mild cheddar cheese, 
grated 


2 packages frozen, chopped spin- 
ach, thawed and drained 
Seasoned salt 


Preheat oven to 350 F. Put butter 
in a 9-by-12-by-2-inch baking dish 
and melt in oven. Remove. Ina large 
bowl beat the eggs well and add the 
flour. milk, salt and baking powder, 
Mix well. Add the onion, cheese and 
spinach. Again mix well. Spoon into 
the baking dish and level off the 
mixture. Sprinkle top with the sea- 
soned salt. Bake for 35 minutes. Re- 
move and let stand for about 30 
minutes before cutting in squares. 
Serve warm. 


_ 


Spinach 


Renegade Spinach 
#4647 Square Foot Gardening Seed Mat- 
1 mat @ $3.45 


Spinach 12° x 12" 


le of winter 


1 pound fresh 
spinach, 


2 tablespoons 


blespoons 
bacon fat 
1 cup diced beets 
Sprinkle spinach with salt; cook 
in heavy covered saucepan 10 min- 
utes, Do not add water. Drain and 
chop coarsely. Heat n 
skillet; add beets and heat thoroly 
Add vinegar, salt and pepper, 
spinach, and eggs. Heat, Serves 5 


Pp 
2 hard-cooked 
eggs, chopped 


Wash spinach leaves and trim of roots and 


hard stems. Place in a saucepan with a small 
amount of water, onion, salt, nutmeg, and pepper. 
Cook covered, over low heat, until tender, about 
15 minutes. Drain well. Toss with yogurt and 
serve. Makes 4 servings. 


provides tasty greens all 


wiss Chard ‘Ruby Red’ 
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Don’t let 
limit your 


CROOKNECK SQUASH 


Serves 6 


Cut two pounds crookneck squash lengthwise in %-inch 
thick slices. Beat two eggs with % teaspoon salt and two 
tablespoons water; dip squash in egg mixture, roll in 
finely crushed cracker crumbs. Arrange on a cookie 
sheet in one layer and let dry 30 minutes. Fry until 
browned in oil heated to 370°. Drain on paper towel 
and serve hot. 


FRUIT OF THE VINE NOTES 


= 


Savory Vegetable Trio 


15 pound fresh green beans, 


cut up 
‘9 eup chopped onion 


4 : 
4 cup snipped parsley 
1 teaspoon salt 


_ 14 teaspoon dried thyme, 


crushed 
14 teaspoon ground sage 
ly teaspoon pepper 
19 cup water 


2 cups cubed yellow. summer 


3 late tomatoes, peeled and 
cut in wedges 

2 tablespoons butter or 
margarine 


In saucepan, combine beans, 
onion, parsley, seasonings, and 
water. Bring to boiling. Cover, 
reduce heat and simmer 10 
minutes. Add squash; simmer, 
covered, 10 minutes more, or 
till vegetables are tender. Drain. 
Add tomatoes and butter or 
margarine; cover and heat 


through. Makes 6 servings. = 


SUMMER SQUASH 
CASSEROLE 


2 Ibs. zucchini or yellow squash, about 6 cups sliced 
1/4 cup chopped onion 
salt (optional) 

1 can (10 3/4 oz.) condensed cream of chicken soup 
1 cup dairy sour cream 
1 cup shredded carrots 
1 package (8 oz.) herb seasoned stuffing mix 
1/2 cup melted butter or margarine 


Heat oven to 350°F, Combine squash and onion in large 
saucepan. Cover with water. Season with salt, if desired. 
Cook 5 minutes. Drain. Combine soup and sour cream in 
large bowl. Stir in carrots. Fold in squash and onions. 
Combine stuffing mix and butter. Spread half into bottom of 
12. x7 1/2 x2 inch baking dish. Spoon in vegetable mixture. 
Sprinkle with remaining stuffing. 

Bake at 350°F for 30 minutes or until heated thoroughly. 
Serves 8. 


POSH SQUASH CASSEROLE 


N= 15 -¢S 
2 pounds yellow squash % cup green pepper, chopped 
« 4% teaspoon thyme 
2eges 1 tablespoon butter 
lcup 2 cup grated Parmesan cheese 
1 small onion, chopped ‘Small amount of butter 
Pinch of salt and pepper a 
m Wash and slice h into %4-inch slices. Cook in small amount of - 


wee until ender ie corp 5 minutes. Drain well and set eae a = 
a eggs, in mayonnaise, onion, green % 
Stir in drained squash. Season with salt and ms 4 coer mixture into 
pers a quart casserole. Sprinkle evenly with Parmesan cheese and 
wi er. 
@ Bake uncovered at 375 ‘ees for 30 minutes, or until puffy and 
browned. Serves 4 to 6. bad 


oy used 


Some squashes 
and take happily toa 


onions, marjoram, 
basil, Italian 
seasoning, nutmeg, 
dill, sour cream, or 
i cheese. Another 
. serving tip: Squash is 
@ good mixer, so for 
variety, team it with 
tomatoes, celery, 
peas, corn, or green 
; peppers. Popular 
\ 


the hard-rind types 
are sausage, bacon, 
Sugar, spice, and 
syrup. 


HAPPINESS 
BOOKS= 
= 


have a delicate flavor 


touch of chives, green 


flavor companions for 


ai 


‘BLOSSOMS 


q-26-21 


By Pem McNerney 
Living Editor 

ust as | walked into Bishop's Orchards Farm Market earlier this week, right 
by the entrance | saw a beautifully packed carton of bright orange and yellow 
squash flowers, a whole bunch.of them for less than’$5. | stopped, wondering 
what to-do with all of them and if | would have time to cook them up that day, 
since they are fragile and last only so long. And a gentleman, an employee of 
Bishop's who was nearby tidying up and sweeping the floors, saw. me hesitate, 

“if you want them, get them,” he said. “They don’t last long.” 

Yes. So| did, 

He also pointed to a small stack of recipe cards nearby that explained how to 
cook them, so! grabbed one of those, too. 


gatlic 


Farm fresh squash blossoms from Bishop's can be served several ways. Phato by Pem McNemey/Harbor News 


“ff You Want Them, —— 
Get Them 


Qh= trom Bishop's offered these msuuctions: COmbine L cup want to flr up as we enjy the ast 


flour, 4 teaspoon salt, 4 cup pecorino, cheese,.1 egg, and ¥4,to,¥ cup of 
Wwater, beer, or milk, “The batter should be the consistency of ketchup. Hold 
the squash blossom at the bottom, coating all over, Place in about an inch of 
hot oil (canola), ps until a light en brown all over and turn over.” | tried 
this, subbing in seltzer water for the figuid, and they were delicious. They are 
best fried until crisp and eaten almost immediately. They also go.well with an 


assertive sauce, 
Micftiend Susan Dallas tro ison uses a recipe she got from Jacques 


‘Pépin, also of Madison, He uses 14 cup flour, 7 teaspoon of baking soda, and 
¥;cup of seltzer for the batter. He whisks in half of the seltzer until it's smooth, 
then adds the other half of the seltzer, and he always puts them on a wire rack, 
after cooking, not paper towels, which will leave them soggy. A video explaining: 


oT ay es tt scattered.on a pi peace is methods and techniques can_be found on his feed on Fanebook. 

of ways. | usually dust them with flour, di in egg, ant edge them, also she recommended this Fra Diavolo sauce from the website Chit 

i panko bread crumbs studded wit Se ea cossmpe tt pra eats oh hith nk woul be great for seuast hiessom 
fritters. com fritters, or 2 z ae 


“ee 


Aunt Fanny’s Cabin Squash 


Aunt Fanny's Cabin Squash 


Sure, It’s Squash, 
But It’s Actually Good 


By Lee White 

Special to Living 
s I write this I wonder how 
I am going to stay awake 
until 10 p.m., the end of my 

last meeting. 

It is my birthday, the number of 
which will stay unwritten. I had 
to have physical therapy at 7 in 
the morning, and the night before 
I finished watching the last epi- 
sode of the fourth season of Bosch, 
which I loved. Unfortunately, that 
put me at 11 p.m. Upstairs I went 
and asked Alexa, of Echo fame, to 
wake me up at 6 a.m. Truthfully, 
T haven't really needed an alarm 
in decades, so I woke up at 5, fed 
the cats, took a shower, and read 
until 6:30, at which time I drove 
to Mystic. 

Tt was not as painful as I 
thought it would be and I decided 
to write the columns when I got 
home. Friends are taking me 
to lunch at 1, which will get me 
home by 3. That night's meeting is 
at 6 pm. These meetings usually 
last for three hours, so I will bring 
toothpicks to keep my eyes open. 


Adapted from Epicurious.com 


Yield: Serves 6 to 8 as a side dish 


Preheat oven to 375 degrees. Butter an oven-safe baking dish or 


2 eggs, lightly beaten 
Ys cup (1 stick) butter, divided 


2 tablespoon light brown or granulated sugar 


Cook squash in boiling water for just over 5 minutes. Drain. Place 
cooked squash in prepared baking dish. Mix together onions, eggs, 
half the butter, sugar, salt, and pepper and pour over the squash. 
Sprinkle cracker crumbs the casserole and top with melted butter. 


Bake for about 1 hour until hot. 


Did I say I am also famished? 
Nothing new here. Should I have 
breakfast after I am done writing, 
or should I eat something in the 
fridge, something I made Sunday, 
even if it is not breakfast fare? 
I made this recipe for summer 
squash because my friend Candy 
Green, for no particular reason, 
told me to look it up an Google. 


Lee White of Old Lyme has been a food editor and 
rant reviewer for more than 25 years You can email 


Jeeawhite@aol.com. 


Why would she tell: me about this 
recipe for one of my least favorite 
vegetables, one that is bland and 
watery? But I implicitly trust 
Candy and I madeit. It is lusci 
like a healthy dessert. I used Ritz 
crackers instead of bread crumbs 
and brown sugar instead of white 
sugar. Exact ingredient amounts 
are not necessary. 


restau- 
her at 


“CRU 


SQUASH QUICHE 
‘or Zucchi 


Last idn’t 


year_my_zucchini.p! 


produce any zucchini. There were 
many flowers. What caused it and 
woguceeuecs 


will it happen agai 


Melissa Moclair 
Rockville Centre, New York 


When a zucchini flower falls off with- 


out producing fruit it means one of 
two things: Either it was a male 
flower, incapable of making frust, or 
it was_a female flower that was not 
pollinated well (or at all). 

Sometimes stress, in the form of 
adverse weather conditions or lack of 
moisture, can cause plants that nor- 
mally produce both male and female 
flowers to make only male flowers. 
This is often the case early in the sea- 
son. The unfortunate consequence is 
that no fruit develops. This can bap- 
pen to any of the vine crops—melons, 
cukes, squash, or gourds. 

Sometimes, however, both male 
and female flowers are present, but 
something prevents pollinating insects 
from moving pollen from the males to 
the females. Cloudy, rainy weather 
can be at fault, as can spacing plants 
too close together. Using insecticides 
recklessly in the garden can also kill or 
discourage pollimating insects. 

You can try a little band pollina- 
tion. Remove pollen gently from 
anthers of a male flo 
ton susab or small 
brush, and wipe @ gi 
receptive stigma of a fen 


ZV 
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Fresh Summer Squash 
Debuts in Main Dishes — 


ndaunted by the long, hot 

summer, zucchini plants are 

thriving in area gardens. The 
weeks of nurturing the plants have 
paid off, and gardeners are wondering 
what to do with those bright green 
squash. Those non-gardening types 
will find an abundance of zucchini — 
at reasonable prices — at pick-your- 
own farms, roadside stands and in the 
supermarket. 

There are always the conventional 
,ways to prepare zucchini: steamed or 
sauteed until tender-crisp and dressed 
with a touch of butter and herbs; 
dipped into a batter and deep-fried; 
sliced into summer salads; or even cut 
into sticks and served with a dip. 

In shredded or grated form, zucchini 
is added to breads, muffins, cakes and 
cookies. 


But zucchini also becomes a main 
dish offering. It can be added to om- 
elets or pasta sauces. The shells can be 
stuffed with a meat or meatless mix- 
ture. One of 1980's most successful 
zucchini recipes is a quiche-like recipe 
which claimed the $40,000 prize at the 


Pillsbury Bake-Off; the recipe is re- 
printed here. 

Readers haye found their own ways 
to use the zucchini surplus. Their rec- 
ipes are shared, below. 


Zucchini Crescent Pie 
4 cups thinly sliced, unpeeled 
zucchini 
1 cup coarsely, chopped onion 
% cup margarine or butter 
% cup chopped parsley 
Y% tsp, salt 
Y% tsp, black pepper 
% tsp. garlic powder 


14 tsp. sweet basil leaves 

Y% tsp. oregano leaves 
eggs, well beaten 
oz. (2 cups) shredded muenster 
or mozzarella cheese 
8-oz. can refrigerated crescent 
dinner rolls 
tsps. Dijon or prepared mustard 


Heat oven to 375 F. In a 10-inch 
skillet, cook zucchini and onion in mar- 
garine until tender, about 10 minutes. 
Stir in parsley and seasonings. In a 
large bowl, blend eggs and cheese. Stir 
into vegetable mixture. Separate 
dough into 8 triangles. Place in an 
ungreased 11-inch quiche pan, a 10- 
inch pie pan or a 12x8-inch baking 
dish; press over bottom and up sides to 
form crust. Spread crust with mus- 
tard. Pour vegetable mixture evenly 
into crust. Bake at 375 F for 18 to 20 
minutes, or until a knife inserted near 
the center comes out clean. (If crust 
becomes too brown, cover with foil 
during last 10 minutes of baking.) Let 
stand 0 minutes before serving. Cut 
into wedges to serve; serve hot. Makes 
6 servings. 

Al Afano of Harwinton created an 
original recipe to use his excess zuc- 
chini, The recipe, he said, will fill a six- 
quart Dutch oven three-quarters full 
and “be an excellent and very practi- 
cal meal-in-one for a family.” 


Zucchini-Tomato Surprise 
Delight 
3 to 4 thsps. oil 
1 large onion 
1 large green pepper 
12 oz. mushrooms 
% tsp. basil 


cans 

large and 1 small zucchini, cut 

up 

Saute onion in oil in a Dutch oven 

Cut up mushrooms and green r 
and add to sauteed onions. Add basil, 
parsley, garlic and tamari sauce to 
vegetable mixture and let cook down. 
Put tomato paste and tomatoes 
through a blender; add to vegetable 
mixture. Stir in zucchini, adding some 
water if necessary. Bring mixture to a 
boil, then simmer until zucchini is 
tender, about one hour. Serve as is or 
with grated cheese. 


Here is another zucchini casserole 
which includes ground beef and ched- 
dar cheese. Linda D'Ambrosio of Am- 
ston calls it: 


Royal Zucchini Parmesan 
Ib. ground chuck 
medium onions, chopped 
tbsps. oil 
16-0z. can solid pack tomatoes 
8-0z. can tomato sauce 
6-oz. can tomato paste 
green pepper, chopped 
cup grated cheddar cheese 
tsp. salt 
% tsp. garlic salt 
\ tsp. oregano 
4 medium zucchini, sliced ¥2-inch 
thick 
Ye cup grated Parmesan cheese 
Saute ground chuck and onions in oil 
in a Dutch oven. Add tomatoes, tomato 
sauce, tomato paste and green pepper. 
Simmer, uncovered, stirring occasion- 
ally about 10 minutes. Blend in ched- 
dar cheese, salt, garlic salt, oregano 
and zucchini. Simmer, uncovered, 
about 5 minutes. Turn mixture into a 
13x9x2-inch baking dish. Sprinkle with 
grated cheese and bake at 350 F about 
45 minutes or until top is browned and 
crusty. 


SQUASH 


Eu.row 


Puom TeMatess 
NUTRITION IN NO TIME™ —— 


20-minute pasta... 


by David Feder, Registered Dietitian 


“Pye got no time to cook a healthy meal” is no longer an excuse. 
Zip this fabulous, restaurant-quality pasta dinner from the 


refrigerator to the table in 20 minutes or less. Then enjoy! 


For 4 main-dish dinners: 
Prepare according to package directions... 
1 9-oz. pkg. refrigerated light cheese-filled ravioli 


Meanwhile, in a large nonstick skillet heat... 


2 tsp. avocado oil or olive oil 
2 cloves garlic, minced 


Add and cook on medium-high 
heat for 4 to 5 minutes... 
1 medium, yellow sume squash, 
thinly sliced (about 1'/4 cups) 
4 plum tomatoes, quartered 
1 15-07. can chickpeas, 
rinsed and drained 
2 tsp. snipped fresh thyme or 
Ys tsp. dried thyme, crushed 
V4 tsp. crushed black pepper 


Drain pasta; add to skillet and 
toss. Serve on top of... 
4 cups shredded fresh spinach 

(1 cup per plate) 


Here’s the nutrition scoop per serving: 
334 calories, 17 g protein, 8 g fat (2 g sat. fat), 43 mg 

cholesterol, 643 mg sodium, 51 g carbohydrates, and 10 g 
fiber. Daily Values: 48% vit. A, 85% vit. C, 
14% calcium, and 37% iron. 
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simply delicious 


“Total: 1 hr 50 min 
rt Crust (recipe follows) 
squash, skin washed, 


1 tp sugar 
4. Make tart crusts and cool. Cut 
ito “/e-inch-thick slices, 
4 tbsp olive oil and set 
- aside. Heat 1 tbsp oil in a large 
skillet over medium-high heat, sauté 
mushrooms, ¥/2 tsp salt and pepper 
until golden and soft, 5m. 
~ Transter to a bow! and stir in onion 
and spinach; set mixture aside. 
2. Inthe same skillet cook squash, 


turning once, until golden and just 
tender, about 8 min. 
3. In a food processor blend goat 
cheese, ricotta, vinegar, sugar and 
\ tsp salt until smooth. Spread 

| half the cheese mixture into the Tart Crust 
battom of each tart shell. Top with ) “1. Heat oven to 350°F. Mix 2 large eggs with 3 tbsp water; set aside. In 
mushroom mixture and squash a food processor combine 2ya.cues alk purpose flour, 3 tbsp cornstarch 
slices. Serve warm or at room and.'# tsp salt. Add 12 tbsp unsalted butter and blend until butter is the 
temperature. Can be chilled up to size af peas. Pulse and add egg mixture just until dough forms. 
6 hr; bring to room temperature 2. Divide dough in half on a floured surface and roll each piece into a 16:by- 
before serving. 6-inch rectangle, ¥s inch thick (or roll just larger than the tart pans you are 
MAKES 2 TARTS (SERVES 15) using). Fit dough in 13-by-4-inch tart pans, trim off excess dough and chill 
Per serving: 270 caloness AB ss Une 30 min. Line crust with foil and fill with pie weights; bake 40 min. Remove foil 


9 g sat fat, 287 mg sodium, 21 g carbs, 4 
63 mq chot, 7 g protem, 1 g fiber and weights and bake until crust is golden, 5 to 10 min. MAKES 2 CRUSTS 
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BAKED ACORN SQUASH WITH 
SPINACH & RAISINS 


A 2-pound acorn squash, seet a At pquartered 
Grated nutmeg 4 

1 cup cooked (or frozen, thawed) spinach, chopped 
3 tablespoons seasoned dryjpread.crumbs 

2 tablespoons raisins, plumped in hot water 

About 2 tablespoons plain nonfat yogurt 


Preheat the oven to 400°F. 


fe inch of water, cut sides up. 
Sto 1 hour, until tender. The 
be baked 1 day ahead? 


Sprinkle with nutmeg, and bg 
~ water will boil out but that’s 
Keep refrigerated. 
Preheat the oven to 400" 
Mix the spinach, bread crumbS)and raisins. Add enough yogurt to make 
a stuffing that will hold its shape wa ied. 
Divide the stuffing among the qifarters; Ing it up if 
necessary and pressing it to hold firmly. Sprinkle with more nutmeg, and 
cover loosely with foil. 
Bake for 20 minutes (30 mi 
and bake for an additional 10 
surfaced, to prevent there ove! 
Makes 4 servings 


s if the squash is cold). Remove the foil 
ites. Push down any raisins that have 
wning. 


Roasted Acorn Squash 
Serves 4 


Preheat oven to 350 degrees. 

Slice two acorn squashes horizontally; scoop out seeds. On the 
uncut end, cut:a tiny slice off so squash can sit flat, making sure 
you haven't sliced through the “meat” of the squash. Place on a 
Pyrex baking pan. In each cavity, put a good-sized pat of butter 
and cover with about two tablespoons light brown sugar. Place 
pan in oven and roast until flesh gives if you place a fork into the 
top. Serve warm. 


HONEY 

AND NUT GLAZED 
SQUASH 

16 02.) acorn squash 

2 tbsp. honey 


1 thsp. ench chopped 
walnuts, raisins and 
margarine, melted 


tsp. Worcestershire 
sauce 
Microwave squash 
according to man- 
ufacturer’s directions. Halve lengthwise 
and remove seeds. Combine honey, 
margarine, walnuts, raisins and 
Worchestershire sauce; spoon into squash. 
Microwave at HIGH 30 seconds. 
Yield: 2 servings 
Prep time: less than 15 minutes, 


"© © National Honey foard! 


ACORN SQUASHES STUFFED WITH 
CREAMED SPINACH 

2 acorn squashes 

2 tablespoons butter or margarine, 


melted 
Salt and freshly ground 

pepper to taste 
1 package (10 ounces) frozen creamed 

spinach, thawed : 
Chopped toasted almonds (optional) 
Place squashes in roasting pan with 1 
inch water and bake in preheated 400° 
‘oven 30 minutes. Remove from water and 
let cool 10 minutes (save water in pan). 
Cut squashes in half lengthwise and 
scoop out seeds. Return, cut side up, to 
pan, brush with butter, season with salt 
and pepper and fill with spinach. Cover 
with foil and bake 30 minutes, or until 
squashes are tender. Sprinkle with al- 
monds. Makes 4 servings. 
To cook in microwave oven, place 
8] whole squashes in oven and cook 
8 to 10 minutes, or until soft to touch; 
cool slightly. Cut in half lengthwise and 
scoop out seeds. Put cut side up in 12x- 
82-inch glass baking dish, brush with 
butter, fill with spinach, cover with waxed 
paper and cook 10 minutes, or until 
tender. Season with salt and pepper and 
sprinkle with almonds. Note To toast 
almonds in microwave oven, spread 1/4 
to 1/2 cup slivered almonds on paper 
plate or paper towel and cook 3 minutes. 
or until golden, stirring once or twic 


edible bowls > 


Ived acorn squashes 


ome built disk 


akinder carbohydrate > — 


MOROCCAN-STYLE 


STUFFED ACORN SQUASHES 
SERVES 4 


medium acorn squashes 
(about 2 pounds), halved and seeded 


2. teaspoons extra-virgin olive oil 

% pound ground chuck (95 percent lean) 
Ground cinnamon 
Ground nutmeg 

2 teaspoons coarse salt 

% medium onion, finely chopped 

4. garlic cloves, minced 

% cup bulgur wheat 

2 cups water 

% cup golden raisins 


cup fresh flat-leaf parsley, chopped 


2 


tablespoons toasted pine nuts 


1, Preheat oven to 400°. Place squash- 
es, cut sides down, in a 9-by-13-inch 
casserole dish. Bake until tender, 35 
to 40 minutes. 

2. Meanwhile, heat oil in a 4-quart pot 
with a tight-fitting lid over medium- 
high heat. Add ground beef, a pinch 
each cinnamon and nutmeg, and 1 tea- 
spoon salt. Cook, stirring frequently, 
until browned and cooked through, 
5 to 7 minutes. Transfer beef to a bowl 
or plate using a slotted spoon, keep- 
ing as much cooking liquid in the pot 
as possible. 

3. Add onion, and cook until slightly 
translucent, about 5 minutes. Add gar- 
lic, and cook until fragrant, about 30 
seconds. Add remaining teaspoon salt 


and the bulgur, and stir to combine. 


Add water, and bring to a boil. Reduce 
heat to medium-low, cover, and cook 
for 15 minutes. Remove from heat, and 
let stand, covered, for 5 minutes. Fluff 
with fork, and add reserved beef, the 
raisins, parsley, and pine nuts. 

4. Scrape out baked squashes, forming 
¥-inch-thick bowls, and fold flesh into 
bulgur mixture. Divide among squash 
halves, and return to oven. Bake until 
warmed through and tops are browned, 
12 to 14 minutes, 


Serving 
350 calories, 2 g saturated fat 
6 g unsaturated fat, 44 mg cholesterol 
49 g carbohydrate, 614 mg sodium 
23 g protein, 9 g fiber 
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THAI-STYLE CHICKEN, 
BUTTERNUT SQUASH, 

& ONION STIR-FRY 

TOTAL TIME: 1 HOUR 10 MINUTES; 
HANDS 


ON TIME: 55 MINUTES 


This hearty stir-fry is inspired by the 
robust flavors of Thai cuisine. If you get 
all of your ingredients prepped and orga- 
nized before proceeding, the cooking itselfis 
a breeze. Serve with steamed rice or—as a 
twist—with lettuce leaves for wrapping. 


1 pound boneless, skinless 
chicken breasts, 
trimmed and thinly sliced 
Ys cup soy sauce 
Ym cup mirin, rice wine, 
or dry sherry 
Ys cup water 
2. tablespoons plus 1 teaspoon 
cornstarch, divided 
2. tablespoons toasted sesame oil 
3 tablespoons fish sauce 
Ym cup low-sodium chicken broth 
1 tablespoon fresh lime juice 
1 tablespoon granulated sugar 
2. teaspoons freshly ground 
black pepper 
teaspoons vegetable or peanut oil, 
divided 
small (about 1 pound) butternut 
squash, peeled, seeded, 
and cut into Y2-inch cubes 
onion, peeled and cut into 
chunky wedges 
8 medium-size garlic cloves, minced 
2. teaspoons minced fresh ginger 
Ya cup finely chopped fresh mint 
or cilantro (or '/ cup of each) 
Ys cup crushed roasted unsalted 
peanuts (optional) 


> 


Wrap chicken-breast slices in plastic 
and use a mallet or rolling pin to gently 
pound them very thin. (Don't worry 
if some pieces tear.) In a medium-size 
bowl, whisk together soy sauce, mirin, 
and water; add chicken, toss to com- 
bine, and chill 15 minutes. In another 
medium-size bowl, whisk together 2 
tablespoons cornstarch and sesame 
oil; set aside. In a small bowl, whisk 
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CHOOSING AND STORING WINTER SQUASH 


Winter squash may be stored for as long as three to six months, depending on the 
variety, but that doesn’t mean it’s immune to rot. Look for squash that feels firm 
and heavy for its size, with no soft spots or areas of visible decay. The rind should 
be hard and dull, not glossy. For best results, store in a cool, dry place (the ideal 
temperature is around 50°F), or cook, mash, and freeze the flesh in zip-top bags. 


THAI-STYLE CHICKEN, BUTTERNUT SQUASH 
& ONION STIR-FRY 


together fish sauce, broth, lime juice, 
sugar, black pepper, and 1 teaspoon 
cornstarch; set aside. 

Drain chicken, pat dry, and toss 
with cornstarch-sesame oil mixture 
until thoroughly coated. Heat 2 tea- 
spoons vegetable oil in a large (14- 
inch) nonstick frying pan (or a wok) 
over high heat until just smoking. Add 
chicken, using tongs to separate and 
spread pieces out, and cook, stirring, 
until both sides are well browned and 
interior is almost cooked through, 2 to 
3 minutes. Transfer to a large bowl. 

In now-empty pan, heat remaining 
2 teaspoons oil until smoking and cook 
butternut squash, stirring occasion- 
ally, until just tender and browned on 


the edges, about 6 minutes; transfer to 
bowl with chicken. Add onion wedges 
to pan and cook, without moving, 
until nicely charred on one side, about 
1 minute; continue cooking for an 
additional minute, stirring frequently. 
Push onions to the outside edge of the 
pan; in the center, add garlic and gin- 
ger and cook, stirring, until fragrant, 
about 30 seconds. Move onions back 
to center of pan, add reserved chicken 
and squash, and stir in fish-sauce 
mixture. Cook, stirring frequently, 
until sauce thickens, about 2 minutes. 
Transfer to a serving dish, garnish 
with herbs and crushed peanuts (if 
using), and serve immediately. 

Yield: 6 servings 
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SPINACH, WALNUT 
& KABOCHA SALAD 
WITH SWEET-ONION 
VINAIGRETTE 

TOTAL TIME: 40 MINUTES; 


HANDS-O! JTES 


This salad isn't just delicious, with its fla- 
wors of sweet squash, walnut, and pickled 
onions—it's economical, too. While the 
squash is roasting, whisk together vin- 
egar, sugar, and salt and quickly pickle 
some sliced red onion for 15 minutes. 
When that's done, the pickling liquid 
becomes the base of the vinaigrette. 
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SPAGHETTI SQUASH 
MEDITERRANEAN-STYLE 
(recipe opposite) 


Note: The skin of the kabocha 
squash becomes very tender with 
roasting, so there’s no need to peel it 
if you don‘twantto. 


12 pounds kabocha squash, 
stem and seeds removed, 
skin on (see “Note,” above), 
and cut into 1-inch-thick wedges 
2 tablespoons plus '2 cup 
extra-virgin olive oil, divided 
1% teaspoons table salt, divided 
Freshly ground black pepper, 
to taste 
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Ya cup rice vinegar 
2 teaspoon granulated sugar 
2 small red onion, peeled and 
cut into ¥4-inch-thick wedges 
8 ounces baby spinach leaves, 
about 5-6 cups 
2 cup walnut halves, roughly chopped 


Preheat oven to 400°. Brush squash 
wedges with 2 tablespoons olive oil 
and sprinkle all over with 1 teaspoon 
salt plus ground pepper to taste. Line 
a baking sheet with aluminum foil and 
arrange squash slices on it. Roast until 
tender, 20-25 minutes, 

Meanwhile, in a medium-size 
bowl, whisk together rice vinegar, 
sugar, and remaining 1/2 teaspoon 
salt. Add onion to vinegar and let sit 
at least 15 minutes (up to overnight). 
Put spinach leaves in a salad bowl and 
set aside. 


In a small heavy-bottomed skil- 
let, toast walnuts over medium-low 
heat until fragrant and golden brown, 
about 10 minutes. Remove from heat 
and cool; then add to salad bowl. 

When squash is tender and cool 
enough to handle, cut into 1-inch 
chunks and add to salad bowl. Remove 
onions from vinegar mixture with a 
slotted spoon, reserving vinegar mix- 
ture, and add to bowl. 

In a small bowl, whisk together 
vinegar mixture and remaining /2 cup 
olive oil. Pour one-third of the dress- 
ing over the salad and toss to coat 
lightly. Serve salad with extra dressing 
on the side. Yield: 4 to 6 servings 
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SPAGHETTI SQUASH 
MEDITERRANEAN-STYLE 


TOTAL TIME: 50 MINUTES; 


HANDS-ON TIME: 40 MINUTES 
1 spaghetti squash (about 3 pounds), 
quartered, seeds removed 
tablespoons olive oil 
medium-size onion, diced small 
medium-size fennel bulb, diced small 
medium-size carrot, peeled 
and diced small 
teaspoon kosher or sea salt, 
plus extra to taste 
Freshly ground black pepper, to taste 
garlic cloves, minced 
teaspoon red-pepper flakes 
(optional) 
(28-ounce) can diced tomatoes, 
drained 
small zucchini (about 8 ounces 
total), trimmed and diced 
Ys cup minced fresh basil 
Ya cup grated Parmesan cheese 


= sbkeon 
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Set a steamer basket into a Dutch oven 
or other large pot. Fill with water just 
to bottom of steamer; arrange squash in 
basket, skin side up. Cover, set over high 
heat, bring to a boil, and steam until 
flesh is very tender, about 20 minutes. 

Meanwhile, in a medium-size pan 
over medium heat, add olive oil. Add 
onion, fennel, carrot, salt, and pepper; 
cook until softened, about 4 minutes. 
Add garlic and red-pepper flakes (if 
using); continue cooking until onions 
are translucent, about 3 more minutes. 
Add tomatoes and zucchini; lower heat 
toa simmer. Cook 20 minutes, stirring 
occasionally. Stir in basil. Taste sauce 
and add more salt if needed. 

When squash is done cooking, 
remove it from pot and let cool until it’s 
safe to handle. Use a fork to scrape the 
flesh into the pan; it will form strands. 
Te 
and top with cheese. Serve hot. 

Vield: 4 to 6 servings 


s gently to coat, Transfer to a bow! 


For Yankee's recipe for Alsatian-Style 
Butternut Squash, Bacon & Onion 
Tarts,” go to: YankeeMagazine.com/more 
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A GUIDE TO LOCAL WINTER SQUASH VARIETIES 


ACORN: A supermarket standard, acorn squash has smooth flesh that turns sweet, 
nutty, and tender when baked. Its ridged surface makes it difficult to peel, so the 
best way to prepare it is halved or quartered, topped with butter, plus brown sugar 
‘or maple syrup, and roasted. 


BUTTERNUT: Thanks to its smooth, elongated shape and easier-to-remove peel, 
the ‘Waltham Butternut’ (named for the Massachusetts city where it was first 
grown) is one of the most user-friendly and popular winter squashes in the 
country. The flesh is smooth, fine, and sweet, making it an excellent addition to 
purées—though it’s equally good sliced or cubed and steamed or roasted. 


DELICATA: True to its name, the petite delicata has a thin skin that becomes very 
tender when cooked, The flesh is creamy, with a sweet, corn-like flavor. Roast it 
to use in pastas or salads, or sautée slices in butter or olive oil until brown and 
caramelized. 


HUBBARD: Big, blue-gray, and bumpy, Hubbards are the blue whales of the 
squash world, with their large size and extra-thick skins. That can make these 
gourds unwieldy, but home chefs who take the time to break them down 
(orwho buy them pre-cut) will find the flesh sweet and tender when cooked. 
Steamed, it makes a great addition to soups and pies. 


KABOCHA: A relatively new arrival, this variety has been grown in southeast Asia 
for hundreds of years. Beginning in the 1500s, it became especially popular in 
Japan and eventually made its way east through California to New England. Look 
for it at farmers’ markets. Its flesh is even finer than the butternut's, with the dry 
texture of a baked potato. It’s about as sweet as a yam, and its relatively tender 
skin means that it doesn't need peeling. 


SPAGHETTI: Large and golden, the spaghetti squash is best known for its stringy 
texture, which, when cooked, takes on a noodle-like appearance. Look for bright 
skin color. Cook until the flesh is tender and easy to “rake” with a fork; then com- 
bine it with seasonings, sauces, meats, or other vegetables, as you would pasta. 


SPINACH, WALNUT & KABOCHA SALAD 
WITH SWEET-ONION VINAIGRETTE 
(recipe opposite) 


YANKEE | 69 
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LISA HUBBARD; FOOD STYLING BY CYD MCDOWELL; PROP STYLING BY PAMELA DUNCAN SILVER. 


eat well tonight 


EASY EVERYDAY 


Four delicious weeknight recipes that require minimal time, effort and ingredients 


_ e 


Aner 
ce 
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eat well tonight 


W HEART-HEALTHY 
blackened salmon with pineapple rice 


ACTIVE: 25 MIN | TOTAL: 25 MIN | SERVES 4 


1 cup long-grain white rice 
8 oz fresh pineapple, cut into 
¥-in. pieces 
to 2 jalapefios, seeded and finely 
chopped 
Y% cup fresh cilantro, chopped 
1% |b skinless salmon fillet, cut into 
4 pieces 
2 Tbsp blackening spice mix or 
sodium-free Cajun seasoning 


ry 
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B- “Meadow Song” 
Figurine from Nao 
by Lladro® 

From the artists of 
Lladro®, Spain’s 
pre-eminent 
porcelain studio, 

this tender figurine 
portrays a young girl 
with her basket of 
just-gathered flowers. 


prep tip To easily clean 
cilantro, hold it by its 
stems, submerge the 
leafy tops in a bow! of 
water and swish around 
vigorously; grit and mud 
will sink to the bottom. 
Shake off excess water 
and pat dry with a 
paper towel 


© Cook the rice according to package directions. Fluff with a fork and fold in the 
pineapple, jalapefios and cilantro. 

© Meanwhile, heat a large skillet over medium heat. Coat both sides of the 
salmon with the seasoning mix and cook, covered, until opaque throughout and 
blackened, 3 to 4 minutes per side. Serve with the rice. 


PER SERVING: 455 CAL, 37 G PRO, SO G CAR. 2G FIBER, 11 G FAT (2G SAT FAT), 90 MG CHOL, 75 MG SOD 


KATE SEARS; RECIPES BY WOMAN'S DAY FOOD DEPT.; FOOD STYLING BY STEPHANA BOTTOM; PROP STYLING 


es 


BOURBON SQUASH SOUFFLE 


This vegetable dish, flavored with bourbon 
and maple syrup, is a delicious complement 
to lamb or beef dishes. 


2 tsp. soft butter 
1 medium-size butternut squash, 
peeled and seeded (about 2% Ibs.) 
2 tbsp. bourbon 
2 tbsp. maple syrup 
4 tbsp. butter 
Freshly grated nutmeg to taste 
or 
% tsp. ground nutmeg 
¥ tsp. salt 
Freshly ground pepper to taste 
1 egg yolk 
3 egg whites 
Y% tsp. cream of tartar 


Prepare a 1- or 1¥2-quart soufflé dish 
by coating it with 2 teaspoons soft but- 
ter. Fit it with a waxed-paper collar. 
(To prepare the collar, cut a piece of 
waxed paper approximately a yard 
long—long enough to encircle the 
dish—and fold it into thirds. Butter the 
seamless side of the folded paper and 
wrap it around the top third of the 
dish, securing the overlap with 
straight pins or paper clips.) Preheat 
the oven to 325 degrees. 

Cut the squash into small pieces and 
submerge them in a quart of boiling 
water. Boil 20 minutes or until tender 
and drain well. Mash the squash or 
purée it in a food processor. Add the 
bourbon, maple syrup, butter (4 table- 
spoons), nutmeg, salt, and pepper. 
Cool until tepid. Beat the egg yolk until 
thick, then whisk it into the purée; set 
aside. Beat the egg whites until foamy, 
sprinkle in the cream of tartar, and 
continue beating until the whites are 
stiff. Fold them rapidly into the purée. 

Spoon the soufflé into the prepared 
dish. Bake for 40 to 50 minutes. (The 
soufflé may be prepared ahead and 
frozen; if so, double the cooking time.) 
Serves 8. 


Browned Butter Smashed 
Potatoes with Butternut Squash 


INGREDIENTS 


1 pound (3 medium) yellow-flesh 
potatoes, cut into %-inch chunks 

1 small butternut squash (about 1 
pound), peeled, seeded and cut into 
1-inch chunks, 

Salt 

3 tablespoons butter, divided 

8-10 fresh (2 to 3-inch) sage leaves, stacked 
and cut across into %-inch strips i 

% — cup 1 percent milk (approximate) 

Freshly ground black pepper, to taste 


DIRECTIONS 

Prep Time: 25 minutes 
Cook Time: 15 minutes ip 
Ready to Serve; 40 minutes 
Serves:4 


In 3-quart saucepan, cover potatoes and 
squash with water; add 1 teaspoon salt. 
Bring to boil over high heat; reduce heat, 
cover and cook until tender, 12 to15 minutes. 
Meanwhile, add 2 tablespoons of the butter 
and the sage to small skillet or saucepan 
‘over medium heat. Tilting pan and watching 
closely, cook about 3 minutes, until butter 
foams and begins to brown; keep warm. 
Thoroughly drain potatoes and squash, 
return to pan and shake 1 to 2 minutes over 
low heat. Roughly mash with hand masher 
leaving mixture chunky. Over low heat, 
gently mix in remaining tablespoon butter 
and enough milk for consistency desired. 
Season with salt and pepper. Spoon into 
serving bowl and drizzle with brown 

butter and sage. 

‘Nutiton infomation (pet serving): 285 calories. 6 9 protein, 369 


‘carbohydrate, 10.9 total fat, 25 mg cholesteral, 11619 sodium, 8g 
‘ber, 36:mg Vitamin C 1046 mg potasslum 


SS0N 
GOODNESS 
UNEARTHED 


@ 1 2-pound butternut or buttercup squash, 
peeled, seeded and cut into 1-inch cubes 


Salt and freshly ground black pepper 
@ 1 teaspoon dried marjoram 
teaspoon ground cumin 
cloves garlic, minced 
© 2 tablespoons olive oil 
© 1/4 teaspoon dried hot pepper flakes 


Place oven rack on uppermost setting. Preheat oven to 400 degrees F. Lightly 
oil a heavy, shallow roasting pan, or coat it with vegetable oil spray. 

Toss the squash with the garlic, marjoram, cumin and hot pepper flakes. Add 
salt and pepper to taste. Drizzle with the oil, and toss again until evenly coated. 
Spread the mixture on the pan in an even layer. Roast on the top shelf of the 
oven for about 25 minutes, until the squash Is tender and lightly browned, 
Serves 6. Serve warm as a side dish to roast chicken or pork or combine with 
tomato sauce and white beans to serve over pasta. 

Nutrition information per serving: 87 calories, 5 grams fat, no cholesterol, 5 


milligrams sodium (without added salt to taste). 
Source: Elizabeth Wheeler, Hartford Food System 


—-_ . 
YOUR GUESTS WILL 


Gwe thanks 


FOR BRONZE CUT PASTA 
THAT PERFECTLY 
HOLDS SAUCE 


Collezione Orecchiette 
with Roasted Butternut Squash 


INGREDIENTS: PREPARATION 


1 box Bails Collezione Heat oven to 400°F. Bring a pot of water 
: to a boil squash with half the} 
4 Ths. extra virgin olive oil, ind pepper, roast in oven | 
divided ly browned and thoroughly 
AGatwioces cooked, about 15 min. In a skillet, saute 
" ls leek with remaining olive oil, 3-4 min, 
a butsorntl squash srvall dkeadl = Mushrooms, season with sat and 
; : epper, set . Meanwhile, t 
Sy pony rare Pasta, remove from heat 2 fant on 
hopped |, roughly to recommended cook time. Drain, 
reserving 1 cup pasta water, set paste 
Ye cup Parmigiano cheese, aside. Stir pasta water inta sautéed look. 
ae and mushrooms, add roasted squash 
* a ing to a simmer. mixture to pasta, 
cup microgreens toss over high heat for 2 min. Turn off 
W Tiel beer heat st in butor, half the microgreens 
and half the chee: i 
Salt and black pepper to taste remaining greens and sheass et 
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Butternut Squash Lasagna 


Who says lasagna has to be made with a red 


ce? This recipe challenges the popular 


notion by substituting puréed squash for to- 


atoes and using a creamy white béchamel 
sauce in place of a red sauce 


olive ail 


1 (14- to 2-pound) butternut squash, 
peeled, seeded and cut into 1-inch cubes 
nd freshly ground black pepper 


ip water 


up butter 
1/3 cup all-purpose flour 


4 cups whole milk 
Pinch of nutmeg 

12 no-boil lasagna noodles 

27/2 cups shredded mozzarella cheese 


‘3 cup Parmesan cheese, grated 


Heat oil in a heavy, large skillet over 
medium heat. Add the cubed squash 

and toss to 
pepper. Pour the 
cover and simmer over medium heat 


Sprinkle with salt and 


r into the skill 


until the squash is tender, about 20 


minutes. Transfer the squash to a mix- 
ing bowl or food processor and mash. 


Season 


je squash purée to taste with 
more salt and pepper. 

Melt the butter in a medium-size 
saucepan over medium heat. Add flour 
and whisk for 1 minute, Gradually whisk 
in the milk. Bring to a low boil over medi- 
um-high heat. Reduce the heat to medi- 


um and simmer until the sauce thickens 
slightly, whisking often, about 5 minutes. 
Add the nutmeg. Season the sauce with 


salt and pepper to taste 


Preheat the oven to 375 degrees 


Fahrenheit. Lightly butter a 13-by-9-by-2- 
inch glass baking dish. Spread 3/4 cup of 
the sauce over the prepared baking dish 

Cover the 


tom of pan with one layer 
of lasagna noodles, Spread half of the 
squash purée over the noodles, Sprinkle 
with 1/2 cup of mozzarella cheese. Drizzle 
1/2 cup of sauce over the cheese. Repeat 
layering once more, finishing with a layer 
of noodles covered only by white sauce. 
Tightly cover the baking dish with foil 
and bake for 40 minutes. Remove cover, 
sprinkle the remaining mozzarella and 
Parmesan cheeses over the lasagna and 
continue baking until the sauce bubbles 
and the top is golden, about 15 minutes 
longer. Let the lasagna stand for 15 min: 
utes before serving. Serves 8. 
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Posh Squash 


They’re bumpy and lumpy, striped and plain, and come in riotous shades of green, gold, 
orange, and tan. In fact, winter squash can be so downright ugly, you’d never guess these characters hide 
sweet, succulent flesh beneath their hardened shells. 


The shell for each type of squash has a distinct shape and 
color, but the meat inside is similar enough to be used 
interchangeably in recipes. The flesh of winter squash is 
firmer than that of summer squash (such as zucchini), so 
it takes longer to cook. You can roast plain squash along- 
side meat in your oven, as in the Cider-Roasted Squash 
recipe, Or, to speed up the process, steam or micro-cook 
squash halves and add one of our simple sauces. 


STRIKING GOLD 

Some of the more common winter squash varieties 
include acorn, banana, butternut, delicata, golden nugget, 
Hubbard, turban, and sweet dumpling. Look for squash 
that is heavy for its size and brightly colored for the vari- 
ety. Avoid squash with dull or shriveled skin, soft spots, 
bruises, cracks, or uncharacteristic discoloration. Store 
winter squash for up to 10 days in a cool, dry place. 


BAKE, STEAM, OR MICRO-COOK 

Wash, halve, and remove seeds from one 1- to 14-pound 
winter squash. Bake, micro-cook, or steam as directed. 
One pound of unpeeled, uncooked squash equals about 2 
cups of cooked pulp, enough for 4 servings. 


Hu BBARP 
CIDER-ROASTED 


SQUASH 
Some winter squash are easier 
to peel than others. For acorn 
and other ridged squash, bake 

with the peel on, then remove it 

after cooking. 


8 cups peeled, seeded 
winter squash, cut into 


1-inch cubes 
1 medium onion, cut into 
wedges % tsp. salt 
4 cup apple juice or cider Ys tsp. pepper 
2. Thsp. olive oil or cooking oil % 
1 Tbsp. brown sugar ginger 


tsp. ground nutmeg or 


To bake: Place squash halves, cut side down, in a bak- 
ing dish. Bake in a 350° oven for 30 minutes. Turn cut side 
up. Bake, covered, for 25 minutes more or till tender. 

To micro-cook: Prick squash skin. Place halves, cut 
side down, in a baking dish with 2 tablespoons water. 
Micro-cook, covered, on 100% power for 6 to 12 minutes 
or till tender, rearranging once. 

To steam: Cut peeled squash into chunks. Place in a 
steamer basket in a Dutch oven. Cover and steam over 
boiling water for 10 to 15 minutes or till tender. 


SAUCE THAT SQUASH 
Orange-Glazed Squash: In a small saucepan melt 1 
tablespoon margarine or butter. Stir together 1 table- 
spoon brown sugar, | teaspoon cornstarch, /4 teaspoon 
finely shredded orange peel, and % cup orange juice. Stir 
into melted margarine or butter. Cook and stir till thick- 
ened. Cook and stir 2 minutes more. Serve over squash. 

Caramelized Squash: In a saucepan stir together 3 
tablespoons brown sugar, | tablespoon margarine or but- 
ter, 2 teaspoons water, and a dash ground cinnamon. 
Cook and stir till bubbly. Serve over squash. 

continued on page 232 


In a greased 3-quart rectan- 
gular baking dish combine 
squash and onion. Combine 
juice or cider, oil, brown 
sugar, salt, pepper, and spice; 
pour over vegetables. Bake, 
uncovered, in a 450° oven 
about 35 minutes or till ten- 
der, stirring twice. Makes 8 
side-dish servings. 

Nutrition facts per serving: 
101 cal., 4 g total fat (1 g sat. 
fat), 0 mg chol., 140 mg sodium, 18 
gcarbo., 3 g fiber, and 1 g pro. Daily 
Values: 99% vit. A, 37% vit. C, 5% 
calcium, and 6% iron. 


BETTER HOMES AND GARDENS, NOVEMBER 19S 


SQUASH BISCUITS 


Hubbard squash, cooked, Butter or fortified mar- 


mashed, 114 cups garine, 14 cup 
Milk, scalded, 1 cup Yeast, fresh, 1 cake 
Sugar, 4 cup Lukewarm water, 14 cup 
Salt, 1 teaspoon Flour, enriched, 6 cups 


Strain squash if necessary, add with sugar, salt and 
butter or margarine to milk; cool to lukewarm. Dis- 
solve yeast in water, add to squash mixture. Add half 
of flour and beat well; add remaining flour to make 
soft dough; mix thoroughly. Turn out on lightly 
floured board; knead until smooth and satiny. Place 
dough in warm greased bowl, brush surface lightly 
with melted shortening ; cover and let rise in a warm 
place about 2 hours or until doubled in bulk. Shape 


into small biscuits, place in 2 greased 9-inch round | 


pans, brush with melted shortening; cover and let 
rise until doubled in bulk (about | hour). Bake in 
moderate oven (375° F.) for 20 minutes or until 
brown. Makes about 4 dozen biscuits. q 


Vv 


Posh Squash 


Acom: Shaped like an acorn, this squash has 
1 deeply grooved shell. The skin may be 
deep green, gold, or white. The sweet 
flesh is orange to off-white, slightly dry, 
and fibrous. 

Australian Blue: Named for its bluish-green 
hard shell, the Aussie is big and square 
Its flesh is deep orange and sweet. 

Banana: Some say this cylindrical yellow or 
ivory squash resembles a banana. It is so 
large that it is usually sold in pieces. The 
meat is golden, hearty, and slightly dry. 

Buttercup: Sweet, pale-yellow meat gives this 
squash its name. The shell, deep green 
with: grey. stripes, has qi flat botiom ond ci 
round cap on top, 

Butternut: This is a long, tan, smooth-skinned 
squash with a bulbous end 
orange meat has a sweet, nutty flavor and 


Its deep 


rich ond creomy texture 

Carnival: A cross between a sweet dumpling 
squash ond a green table queen squash, 
carnival squash has orange flesh and a 
sweet flavor. 

Delicata: This long, slender squash with o 
bumpy skin resembles a cucumber, except 

HI ge with 
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Banana 


Delicata 


Hubbard 


streaks of green or orange. Its yellow me: 
has a mild, cornlike flavor. 

Golden Nugget: Often confused with the m 
pumpkin, this small orange pumpkinlike 
squash has a slightly sweet flavor 

Hubbard: This large, irregulorly shape 
squash has a gray, green, or golden she! 
and orange meat that is rich in flavor. 

Jack-Be-Little: These miniature pumpkins hav 
mildly sweet orange meat, 

Kabocha; Imported from Japan, this variety 
has a pumpkin-like shape ond o pole 
green-gray or orange shell. Its golder 
flesh tastes rich and smooth 

Turban: The small knobs on top give this 
round, flat-bottomed squash its name. The 
shell is usually bright orange with gree 
or white streaks. The meat is orang 
sweet, and rich in flavor. 

Sweet Dumpling: Shaped like o flat pump 
with a streaked white and green shell, th 
midget-size squash has sweet, yellowish 
orange flesh inside 

Table Queen: It looks like acorn squash, but 
this variety may have deep golden or dork 


green skin, The yellow flesh is sweet and 


ch tasting. @ 
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Year-Round 


Zucchini 


by Sandra L. Toney 


hether or not you are 
ready for it, zucchini har- 
vesting time comes 


around every year. And, each year, 
you think this time you won't waste 
a single precious vegetable. Although 
zucchini seems to multiply faster 
than rabbits, | have found a way to 
store and use the multitudes of them 
quickly, efficiently, and inexpensive- 
ly, As you will soon see, zucchini is a 
versatile vegetable. 

Shredded zucchini freezes well, 
takes up little space, and can be used 
in many recipes. Unless you like using 
a grater, you need to buy an inexpen- 
sive miniature food processor (I found 
one for less than $20). Make sure it 


has the capability to shred foods. 
Next, you will need freezer bags. I 
buy the pint-size freezer bags. If you 
are short on freezer storage space (as I 
was), ask a friend or relative with a 
roomy deep freezer if you can use her 
freezer for winter storage in exchange 
for some of your delicious, homemade 
zucchini creations. 

As the zucchini starts to ripen, be- 
gin your production process. When 
the first big batch of zucchini comes 
in, I set up a small assembly line to 
efficiently prepare it for winter stor- 
age. I prefer zucchini without the 
rind, so my first step is to peel all the 
vegetables. If you like the taste and 
look of the rind, however, you can 


leave it on, since all of the recipes 
work just as well with it. 

Next, shred the zucchini in the 
food processor, cutting jumbo-sized 
vegetables into smaller sections so 
they fit into the processor. After the 
zucchini is shredded, store it in freez- 
er bags so each bag equals 1 cup. 
This way there is no waste when 
preparing a recipe. Please note that 
some recipes call for discarding the 
excess liquid from the thawed zuc- 
chini, while others use the liquid. 

As the winter months linger, take 
a bag of frozen shredded zucchini 
from the freezer every so often and 
relive the taste of summer with the 
following recipes. 
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Zucchini Custard Pie 

This dessert will delight those who revel 
in the taste of a custard pie. The zucchini 
is shredded and then mixed in a blender, 
which liquifies it. 


1 cup shredded zucchini (if frozen, thaw 
completely; keep the excess liquid) 

lege 

1 tsp. vanilla extract 

2172 Thsp. flour 

1 cup sugar 

2 Tbsp. butter or margarine 

1 cup evaporated milk 

19-inch unbaked pastry or pie shell 

Cinnamon 

Nutmeg 


Preheat the oven to 450°F. 

Mix the zucchini (and any excess liq- 
uid), egg, vanilla, flour, sugar, butter, and 
evaporated milk in a blender until they 
are thoroughly blended. Pour the mixture 
into the unbaked pastry shell. Sprinkle 
the top of the pie with the cinnamon and 
nutmeg until it is lightly covered. 

Bake the pie for 20 minutes at 450°F. 
(To prevent the pie crust from browning 
too much, put aluminum foil around the 
edges of the crust for the first 20 minutes 
of baking.) Lower the oven temperature 
to 350°F and bake the pic for 10 minutes 
more, Let the pie cool completely before 
serving, Serves 8. 


Zucchini-Turkey Burgers 
Combining ground turkey and zucchini 
creates a healthful burger. 


1 Ib. ground turkey 

1 cup natural rolled oats 

23 cup chopped onion 

1/2 cup shredded zucchini (if frozen, thaw 
completely; discard the excess liquid) 


v4 cup ketchup 

3 Thsp. Worcestershire sauce 
11/2 tsp. garlic powder 

1/4 tsp. pepper 


Combine all the ingredients in a large 
bowl. Shape the mixture into 6 patties. 
Grill (or broil) the burgers until they are 
cooked. Serves 6. 


Asa quick and easy lunch or as a side dish 
with dinner, this vegetable dish will be a 
marvelous addition to your recipe collec- 
tion. Using the microwave oven makes 
this colorful dish ready to eat in no time. 


2 cups shredded zucchini (if frozen, thaw 
completely; discard the excess liquid) 

1/3 cup diced onion 

1/4 cup diced green pepper 

2 Tbsp. butter or margarine 

1 cup whole-kernel corn (drained, if from 
acan) 

1/2 cup shredded American cheese 

3 Thsp. chopped pimento (optional) 

1/2 tsp. pepper 


In a 1-quart casserole dish, combine 
the zucchini, onion, green pepper, and 
butter. Cover the casserole and mi- 
crowave the mixture on High for 5 min- 
utes (or until tender). 

Mix in the corn, cheese, pimento, and 
pepper. Cover the casserole and mi- 
crowave the mixture on High for another 
2 minutes; stop, and stir the mixture. Mi- 
crowave the covered mixture on High for 
2 more minutes (or until heated com- 
pletely through). Serves 4. 


Zucchini Pizza Crust 
This pizza crust uses zucchini for its 
base, while adding two savory cheeses. 


| GARDEN SKILLET 
2 cups diced 3 cups cooked elbow 


{n skillet. cook zucchini and onion with basil in but- 
ter until tender. Add remaining ingredients Heat 
uni cheese mes str occasional. Makes about 
a 


HERBED ZUCCHINI 
It fakes only a smidgen of butter with 
herbs and bouillon to season this 
vegetable most invitingly 
Makes 4 servings, 45 calories each 
4 medium-size zucchini 
V4 cup water 
1 envelope instant chicken broth 
OR: 1 chicken-bouillon cube 
1 tablespoon butter or margarine 
1 teaspoon mixed salad herbs 


1. Trim ends of zucchini and quarter 
each lengthwise, then cut into 
3-inch-long sticks. Combine with 
remaining ingredients in a medium- 
size frying pan. 

2. Heat to boiling, crushing bouillon 
cube, if using, with a spoon; stir 
well to mix; cover. 

3. Cook 15 minutes, or until zucchini 
is crisply tender. Weight-watcher's 
serving: ¥4 cup. 
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SEE “Soups” 


SEcTION 
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Roasted Zucchini Lee White 
Also from Linnea Rufo 
Here is a zucchini that is truly memorable. And easy to make. So 
ifa neighbor rang your doorbell and ran away and you opened the 
door to see 10 pounds of zucchini, you know what to do. 


Small zucchini 
Fresh chives 
Extra-virgin olive oil 
Salt and pepper to taste 


Wash and dry the zucchini. Cut the bottoms and tops off, cut 
them into thin strips, and place in a large bowl. Mince the chives 


and add to the zucchini. Top with olive oil and salt and pepper, to 
taste. With your hands (or with a big spoon), toss together. Leave 
them to macerate on the counter for a few minutes or in an hour or 
so. Set the oven at 350 degrees. But the mixture in a baking sheet 
and roast for 15 to 20 minutes, tossing once or twice during the 
roasting. Serve hot, warm, or at room temperature. 
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ZUCCHINI AND CARROTS 

2 tablespoons oil 

1 small onion, quartered and sliced 

1-1/2 pounds zucchini, cut in 1/4-1nch 
slices (about 4 cups) 

5 carrots, thinly sliced (about 2 cups) 

1/3 cup grated Parmesan cheese 

2 tablespoons chopped parsiey 
(optional) 

Salt and pepper to taste 

al Heat oil in large skillet and sauté 

onion over low heat about 5 min- 

utes. Add zucchini and sauté 5 minutes, 

stirring occasionally. Stir in carrots, cov~ 

er and cook 10 minutes, or until tender, 

Remove from heat, stir in Parmesan and 

parsley, cover and let stand 5 minutes. 

Season with salt and pepper. Makes 4 

to 6 servings. 


Feamay C Tra, Chowvee (1%) 


To cook in microwave oven, mix oil 
nd onion in 2-quart glass casse- 
‘and cook 5 minutes. Stir in zucchini 
and carrots, cover and cook 10 minutes, 
or until barely tender, stirring twice. Stir 
in Parmesan and parsiey, cover and let 
stand 5 minutes, or until tender. Season 
with sait and pepper. 


STUFFED ZUCCHINI BOATS 


Serve this dish hot from the oven or al- 
low to cool to room temperature. These 
stuffed zucchinis hold for hours without 
losing their taste or looks 

* 6 zucchini or summer squash or a 
combination of both, each weighing 
about 3/4 pound 

FILLING 

* Lspaghetti squash, weighing about 3 
pounds 

* water 

* tablespoon oil 

* 1/2. cup chopped onion 

* 1teaspoon turmeric 

* Lteaspoon curry powder 

® 2tablespoons dry vermouth or white 
wine 

* 1teaspoon honey 

© 1/4 cup chopped flat leaf parsley 

* 1teaspoon white wine vinegar 

© 2teaspoons kosher salt 

© 3 dashes Tabasco sauce 

© 1/4 cup bread crumbs 

Preheat the oven to 350 degrees. 

Knock the stem off the spaghetti 
squash with the back of a sturdy knife. 
Cut the squash in half lengthwise. 
Scrape out the seeds using a large spoon. 
Place the two halves cut side down in a 
deep roasting pan. Pour in enough water 
to come 1/4 inch up the side of the 
squash, The water steams the squash 
and prevents it from sticking to the bot- 
tom of the pan. 


VEGETABLES ROMANO 
3 cups zucchini slices 1 cup chopped 
x cup onion rings tomatoes 
3 tablespoons Parkay Kraft Grated Romano 
Margarine Cheese 


‘Sauté zucchini and onion in margarine 10 minutes. 
Add tomatoes; continue cooking over low heat 5 
minutes. Sprinkle with Romano. 4 servings. 


THE ITALIAN-STYLE SEASONING 


CHEESE. 


Bake 1-1/2 hours or until soft. Let the 
squash cool, then take a large fork and 
begin raking the cooked squash out of 
the shell. The squash will fall into spa- 
ghetti-like strands. Place the squash ina 
large bowl You will have about 4 cups of 
cooked spaghetti squash. 

Heat a small frying pan on high heat 
until hot and nearly smoking. Put 1 ta- 
blespoon of oil in the pan and add onions. 
Stir and reduce heat to medium-high. 
Stir in the turmeric and curry powders. 
Pour in vermouth or white wine. Allow 
the wine to reduce slightly. 

Cook the onions for 3 to 5 minutes 
more, or until the onions soften and be- 
come translucent. Scrape the onions into 
the bowl containing the spaghetti 
squash. Combine. 

Season the spaghetti squash with 
honey, parsley, vinegar, salt and Ta- 
basco sauce. Set aside. 

Prepare the zucchini or squash for 
stuffing. Cut the zucchini in half across 
the middle, and then split the zucchini 
lengthwise. With a spoon, scrape out the 
seeds, 

Stuff each zucchini piece with the sea- 
soned spaghetti squash. Sprinkle the top 
ofeach filled “boat” with bread crumbs. 

Preheat the oven to 450 degrees. Place 
the stuffed zucchini on a foil-lined bak- 
ing sheet. Bake for 25 to 30 minutes, or 
until the zucchini have softened but are 
still holding its shape. 


es 


Sauté the zucchini and 1 whole clove 
garlic until golden brown in about 3 
tablespoons hot shortening or salad 


oil. Remove the garlic. Beat 4 eggs 
ly. Add 2 tablespoons milk. 
Season with 1 teaspoon salt and a dash 
of pepper, and add 34 cup grated 
Parmesan or Romano cheese. Romano 
is a hard grating-type cheese, much 
like Parmesan. Mrs. Patrello says she 
prefers it to Parmesan for its sharper 
flavor. Fold in the zucchini and pour 
into a hot omelet pan, greased with | 
tablespoon shortening or salad oil. 
Brown gently on bottom. Do not stir, 
but lift egg-and-squash mixture here 
and there now and then, so all liquid 
gets down to bottom. When set but 


still soft—you don’t want it firm— 
it's ready to serve. Crease through 
middle perpendicularly to, handle and 
fold in half, with the help of a wide 
spatula or pancake turner. Turn out 
on hot platter. Serves 4-6. 


a Zucchini Florentine 
2 pounds zucchini or other squash 
cut into half-inch slices 

¥% chopped onion © age 

3 tablespoons butter 

3 or 4 medium sized tomatoes 

oregano, kelp, paprika, and basil 
Sauté the onion until just tender, 

Add the tomatoes cut in quarters, 
Cook for four minutes. Add squash 
and a half teaspoon salt or kelp, a 
quarter teaspoon each of 0 oregano and 
basil and a dash of paprika. Cook 
covered over very low heat until the 
squash is just tender. This should take 
about 15 minutes. If you like a thick 
sauce, add a tablespoon of arrowroot 
powder, whole wheat flour, or soy 
flour and cook it just a few mi 
longer. This makes si 


A brown rice and ¢ casserole 
would go great with this meal or any 


could ass pa mates Recast 
for a vegetarian meal. 


2 cups tomatoes, cored, 
seeded and cut into one- 
inch cubes 

Oe Ce OEE 
cup finely chopped onion 
if teaspoon finely minced 
garlic 

4% cup dry white wine 

3 fresh basil leaves or 1 tea- 
spoon dried basil 
Salt and freshly ground 
pepper. 

1. Prepare the tomatoes and 

set them aside. 

2. Add the butter to a sauce- 
pan and add the onion and gar- 
lic. Cook briefly, stirring. Add 
the wine and cook to reduce 
the liquid by about half. Add 
the tomatoes, basil, salt and 
pepper to taste. Cook about 
five minutes. 

3. Pour the mixture into the 
container of a blender or food 

and blend to a 
purée. Return the sauce to the 
saucepan. Reheat and serve. 

Yield: About two and one- 
half cups. 

Yield: Six servings. 


ala grecque 
1% pounds zucchini 
Y, cup olive oil 
3 cups coarsely chopped 
onions 
3 sprigs fresh thyme or 4 
teaspoon dried 
1 bay leaf 
Salt and freshly ground 


grees. 

2. Trim off and discard the 
ends of the zucchini. Do not 
peel the vegetable. Cut the 
}egucchini into one-and-one-half- 
‘inch cubes. Set aside. 

3. In a large, heavy casse- 
role, heat the oil and add the 
onions, thyme, bay leaf, salt 
and pepper to taste. Cover 
are tender but not brown. 

4. Add the zucchini, rice and 
chicken broth. Bring to the boil 
on top of the stove. Cover and 
bake in the oven for 20 minutes 
— no longer. Remove the bay 
leaf and serve. 

‘Yield: Six to eteht servines_ 


Zest for Zucchin 


nee we had an enormous 
garden. The year before 
Hurricane Gloria hit, our 
garden was so big that we had to 
buy an extra freezer just for the 
produce. Truthfully, we grew and 
froze food we didn’t even like too 
much. That may also be the year 
we bought a quarter of a steer, 
most of which became 5 
When Gloria hit, it didn't seem 
like such a big deal. Of course, 
we lost power for five days and 
our quarter of a steer was gone, 
as was our entire freezer full of 
produce. - 
Over the years, we contin- 
ued to have a big garden, but a 
fraction of the size of the one we 
planted and tilled and picked 
and froze before Gloria. We de- 
cided we would plant a garden 
with enough produce for us and 
maybe a few friends. I learned 
how to roast tomatoes that I 
could freeze for winter stews and 
sauces, We bought our corn at the 
farm stands (the heck with those 
raccoons who would: push down 
a stalk and chew a bit of every 
ear of corn). And we never grew 
zucchini again. 


So I was quite surprised at 
Scott’s a couple of weeks ago 
when a woman bought a zucchini 
the size of a baseball bat. At this 
time of year, you leave bags of 
zucchini at your neighbors’ hous- 
es, ring the bell, and run away, I 
thought. So I asked what she was 
doing with that zucchini and she 

3 going to stuff this gar- 


Hmmmum, I thought, stuffed 
zucchini Net a bad idea. Try 
these recipes. 

Lee White of Old Lyme has 
been a food editor and restaurant 
reviewer for more than 25 years. 
You can email her at leeawhite@ 


ool.com. 


« Stuffed Zucchini 


Adapted from Mary Gagliardo in the Norwich Italian 
Community Cookbook (3" edition, 1992) 


1 large zucchini 

1 large onion, diced 

1 pound Italian sausage, ground 
3 cups bread crumbs 

8 ounces mushrooms, sliced 
Poultry seasoning, to taste 

Salt and pepper, to taste 

1 cup butter 

legg 


Set oven to 350 degrees. 

In a covered skillet, melt butter. Cook diced onions and sliced 
mushrooms until soft. Pour contents into large mixing bowl. 

Cook sausage and set aside. 

Slice zucchini lengthwise, scoop out seeds, and place cut side up 
in a roasting pan to which you've added % inch water. Combine 
bread crumbs with onions and mushrooms; add beaten egg. Add 
cooked sausage and toss. Add seasonings to taste. 

Stuff zucchini “boats” with mixture and roast in oven until 
lightly browned, about 30 to 45 minutes. 


Stuffed Zucchini with Ham and Parmesan 
Adapted from Marcella Hazan, Marcella Says (Harper Collins, 
New York, 2004) 


2-pound zucchini (or two, 1-pound zucchini) 


% cup bread crumbs soaked in 4 cup milk 

3 ounces ham (about 1 cup), chopped very fine 

Y-inch-thick slice of pancetta (about 2 tablespoons), 
chopped very fine 

2 tablespoons Italian fiat-leaf parsley, chopped fine 

lege 

4 cup freshly grated parmigiano-reggiano cheese 

2 tablespoons butter 

1 tablespoon vegetable oil 

Fine sea salt and freshly ground fresh pepper, to taste 

1 cup fresh, diced tomatoes or 1 cup excellent canned 
tomatoes (I like Muir Glen) 


Preheat oven to 350 degrees 

Slice zucchini lengthwise and scoop out seeds. Set aside. 

Squeeze milk-soaked bread with your hands and put in bowl 
with ham, pancetta, parsley, egg, and cheese. Mix ingredients 
thoroughly with a fork. 

Pull off some ham mixture with your fingers and cram it into 
one of the zucchini “boats.” Pack tightly. Proceed until all zucchini 
have been filled. If there is extra, shape into small meatballs. 

Put butter and oil in oven-safe, 12-inch skillet or sauté pan and 
turn heat to high, When hot, slip zucchini into skillet along with 
meatballs, if you have some. Brown zucchini well on one side, 
about 6 minutes. 

Sprinkle with salt and pepper, add tomatoes with juice, and 
place in preheated oven. Roast for about 20 minutes. Transfer zuc- 
chini to platter and serve immediately. 

‘You can cook the dish through to completion several hours in 
advance of serving Rehest getty but thoroughly when ready to 
serve. 


Grnnie’s ZUCCHINI CASSEROLE 
(A neighborhood favorite, often encored) 


1% Ibs. sncchini = 
1% Ibs. freshly ground beef 
1 medium tenor iced? 
Salt and pepper 
Y% Ib. Cheddar cheese, shredded 
T ean condensed cr 


cream of mush- 
room soup 


34 cup milk 


Trim and slice zucchini; cook in small 
amount boiling salted water until just 
crispy tender; drain. In dry skillet, 
cook ground beef until lightly 
browned; pour off excess fat and add 
onion. Season to taste. Cover and 
cook over low heat until onion is 
barely tender. In lightly buttered 2- 
quart casserole, arrange layers of zuc- 
chini, meat and cheese; repeat, end- 
ing with cheese. Combine mushroom 
soup and milk; pour over all. Bake in 
moderate oven (350° F.) 35 minutes 
‘or until bubbly. This keeps and car- 
ries well. Makes 8 servings. 


foot squares, and spray each with 
non-stick spray. E\ 

vegetable mixture and mound in 
center of each square. 


of foil up and twist shut. 

packages can 1to2 
hours ahead. Keep rated.) 
Place vegetable on baki 


sheet. Bake at degrees F until 
vegetables are just tender, 12 to 15 


minutes. na 
1 Meanwhile, bring 4 quarts water to 
boil. Add pasta and 1 tablespoon salt 
to pan. Cook until just tender, 4 to 5 

minutes. Drain wel ors eae 


Low-Fat Vegetable Quiche 

; a pie shell, partially baked 
ee ee (fresh or fro. 
Euan or spinach may be 

4 onion, chopped 

i cloves garlic, minced 

5 small carrot, grated 

; ae margarine 

<i a tomato, chopped 


cup low-fat cotta; 
ge cheese 
of Worcestershir 
thsps. Parmesan cheese aS 
Prehi eat oven to 375 F. Saute zuc- 
tiny onion, garlic and carrot in mar- 
tet rene until soft. Add tomato and 
as ugh. Beat eggs, milk and re- 
Palning iypredlents, except Parmesan 
jee t vegetables in pie crust and 
ae with egg mixture. Bake until set 
pad ight brown at ed, es (about 25 to 35 
aes): Top with Parmesan che 
and let stand for a few minutes before 
Serving. Serves 4 to 6, = 
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By Craig Claiborne with Pierre Franey 


ae 


from Manhattan Ad Hoc Housewares; tiles, Country Floors. 


f all the vegeta- 
bles that have 
come into our 
kitchen over the 
last few decades, 


zucchini has 
been the most 
fascinating, for 


we have watched it evolve 
from an obscure squash to an 
American favorite. When we 
published our first zucchini 
recipe in the early 1960’s, it 
was a considerable oddity. 
There were very few people 
who were conversant with its 
uses in casseroles, creamed 
dishes, salads or the many 
other dishes it can enhance. It 
was still so unfamiliar to most 
in the 1960's, in fact, that it 
was necessary to define it 
among the ingredients as 
“green Italian squash” when 
we wrote about it. 

Today, the number of zuc- 
chini admirers and the recipes 
they develop increase every 
day. No matter how often we 
use zucchini throughout the 
summer, we are never bored 
with it. Our favorite recipes in- 
clude zucchini in casserole and 
stuffed zucchini. The list of 
things that may go into a 
stuffed zucchini is a long one. 
Both the stuffings outlined 
here have a ground-pork base 
plus a variety of herbs and 
grated Parmesan cheese. 


Courgettes farcies 
(Stuffed zucchini) 


4 small to medium-size, 
firm, unblemished zuc- 
chini 

3 to4 tablespoons butter 

¥ cup finely chopped onion 

1 clove garlic, finely minced 

% teaspoon dried thyme 
Salt and freshly ground 
pepper 

44 pound mildly seasoned 
pork-sausage meat (see 
note) 

2 tablespoons finely 
chopped parsley 

4 tablespoons grated 
Parmesan cheese, ap- 
proximately 

6 tablespoons fresh bread 
crumbs, approximately. 

1, Trim off the ends of the 
zucchini and cut each zucchini 
into 12 to 16 pieces, each piece 
about the same length, about 
one and one-half inches. 

2. Prepare the zucchini 
pieces for stuffing. Use a small 
scoop, preferably a small 
melon-ball cutter. (Sizes vary, 
but the best for this task is the 

me-inch or slightly smaller 
) Or use a small spoon. 
the center of each 


THE MANY 
MOODS OF 


ZUCCHINI 


zucchini piece, leaving a wall 
and base of about half an inch 
or less. Reserve the scooped- 
out pulp. Chop enough of the 
zucchini pulp to make three- 
quarters of a cup. Discard the 
rest. 

3. Melt two tablespoons of 
the butter in a saucepan and 
add the onion and garlic. Cook, 
stirring, until onion is translu- 
cent, and add the reserved 
chopped zucchini pulp, thyme, 
salt and pepper to taste. Cook, 
stirring occasionally, about 
eight minutes. 

4. Drop the prepared zuc- 
| chini pieces into cold water 
| and bring to the boil. Blanch 


about 30 seconds — no longer 
or they will become too soft. 
Drain immediately. 

5. Place the pork sausage in 
a bowl and add the onion-and- 
zucchini-pulp mixture. Add 
the parsley, two tablespoons of 
the grated Parmesan cheese 
and four tablespoons of the 
bread crumbs. Blend well. 

6. Sprinkle the inside of the 
blanched zucchini pieces with 
salt and pepper to taste. Stuff 
them with the pork mixture, 
mounding and smoothing it 
over the top. Sprinkle with the 
remaining bread crumbs and 
cheese and dot with the re- 
maining butter. Butter a bak- 


ing dish and arrange the zuc- 
chini, stuffed side up, on it. All 
this may be done in advance 

7. When ready to cook, pre- 
heat the oven to 400 degrees. 

8. Place the baking dish 
(without adding liquid) on top 
of the stove and let the dish be- 
come quite hot on the bottom 
for a few seconds. Place the 
dish in the oven and bake 30 
minutes. 

Yield: Six servings. 

Note: You may substitute 
ground pork for the sausage 
meat, in which case season it 
with a teaspoon or so of mixed 
herbs including ground cori- 
ander, sage, thyme and rose- 
mary. 


Zucchini ripieni 
(Stuffed zucchini) 


3 unblemished zucchini, 

about 114 pounds 

2 tablespoons olive oil 
¥Y, cup finely chopped onion 

1 clove garlic, finely minced 

6 tablespoons finely 

chopped green pepper 
Salt and freshly ground 
pepper 

1 teaspoon dried oregano 

4% pound ground pork 

4 cup pine nuts 

1 egg 

6 tablespoons fine, fresh 

bread crumbs 

2 tablespoons grated 

Parmesan cheese 
Tomato sauce (see 
recipe). 

1. Split the zucchini in half. 
Using a spoon or melon-ball 
cutter, scoop out the center 
flesh, leaving a shell about a 
quarter-inch thick. There 
should be about one cup of 
pulp. Set it aside. 

2. Drop the shells into cold 
water and bring to the boil 
Simmer 30 seconds, drain and 
run under cold running water. 
Drain well. 

3. In a skillet, heat half of 
the oil and add the onion, gar- 
lic, green pepper and the cup 
of pulp. Cook, stirring, about 
five minutes. Add salt and pep- 
per to taste and the oregano. 
Remove from the heat and 
cool briefly. 

4. Stir in the pork, pine nuts, 
egg and four tablespoons of the 
bread crumbs. Blend well with 
the hands. Stuff the squash 
shells with the mixture. Sprin- 
kle with salt and pepper to 
taste. Blend the remaining 
bread crumbs with the grated 
cheese and sprinkle the mix- 
ture over the stuffed vegeta- 


bles. Dribble the remaining oi! 
| over the stuffed vegetables. 
| 5. When ready to cook, pre- 


by Nancy Dell’Aria 


How to make 
the most of 
ZUCCRIRY 
The star squash of 

side dishes 


ACCOMPANY THIS QUICK SIDE 
DISH WITH LEMON WEDGES AND 
SERVE WITH BAKED CHICKEN 


Coarsely shred 2 each unpeeled 
medium zucchini and carrots. Thin| 
slice 2 cloves garlic. Melt 1 Tbsp sti 
margarine or butter in a large non- 
stick skillet over medium-high heat 
until foaming subsides. Add garlic 
‘and cook 1 minute or until aromatic. 
Stir in shredded zucchini and carrots. 
Add \ tsp each dried thyme, basil, 
salt and freshly ground pepper. Toss 
fo mix fae cr Cook reba 
stirri ently, 5 minutes or until 
aie ape eis ty 
Sorinkle with 2 Tbsp grated Parme- 
san cheese. 


35¢ PER SERVING 


WD Frere recipes using 
D socchin, visit 
ONLINE www. womonsday.com 
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If you're , you have a 

den easy seams oh 

pee allt Ged the 

time to ° re at their 
and ed 


Look for firm, glossy, un- 
blemished small (about 4 to 6 


oz) to medium-size squash 


tough, and full of seeds. 
ini are quite versatile 

and pair well with meats, 
rains and their fellow vegeta- 
Ble. Whether grated, diced, 
sliced or chunked, zucchini 
nicely in pasta sauces, 


rice or wheat pilafs, enchilada 


care past their prime an 


GREAT WITH CRUSTY BREAD 

TO SOAK UP THE JUICES 

In a large bowl, whisk 2 cup 8-veg- 

etable juice, 2 Tbsp each olive oil and 
ine vinegar, 2 tsp each minced 


chunks unpeeled raw zucchini and 
ripe tomatoes and 1% cup thinly sliced 
red onion. Gently toss to mix and 
coat. Let marinate at room tempera- 
ture at least 4 hour or up to 1 hour 
serving. 
aie Parts epee Pye 
chol, 762 mg sod 


68¢ PER SERVING 


(about 6 to 10 oz). Use Gia 
can 


or burrito fillings, coleslaw and 
tossed salads. 


* 
SS 
DELICIOUS WITH PORK OR HAM 
Bring a large pot of lightly salted water 


to a boil. Cut 4 ium zucchini in 
half lengthwise. Boil 6 to 8 minutes 
until crisp-tender. Drain, Scrape out 
seeds with a spoon; invert zucchini on 
paper towel to drain. Heat oven to 
400°F. Have a rimmed baking sheet 
ready. Ina medium bowl, mix 2 cups 
prepared combread stuffing (from a 
mix), a 7-oz can corn and 4 oz 
mozzai , 
(1 cup). Mound on hollowed zucchini, 
place on baking sheet and bake 10 
minutes or until hot and cheese melts. 
W Serves 4, Per serving: 393 cal, 15g pro, 47 g 
cor, 1g fiber, 18 g fot 6 g sorted fa), 40 mp 
chal, 1/309 mg sod 


99¢ PER SERVING 


Do you have a moneysaving recipe to share? 
Write to me, Nancy Dell’Aria, Woman's Dey, 1633 Broadway New York, NY 
i 


10019, send a fax to 212-767-5600, or email me at ndellari 


‘oddress and phone 
Or return submissions, but we will poy 


sure to include your 


use it online. 


mmag.com. (Be 


number] We regret we cannot acknows 


we publish your ideo and/or 


JOHN UHER 


ZUCCHINI LASAGNA 

1 large zucchini (10 by 3 inches) 
or 2 medium 

1 pound ground beef 

1 small onion, chopped 

1 medium tomato, chopped 


ve had your fill of zucchini grated into bread, s' 
-try your hand at a lasagna recipe in whi n 
noodles. Carol Vann of East Hartford requested the recipe. 


ZUCCHINI LASAGNA 
1 cup tomato sauce a Medy_rP 
ter 
Salt sad penver to taste % cpr pares - pippecenpectin... 
Pinch of oregano 


tikceeee paca 1 8-ounce container 

in can creamed, small curd 
Pinch of basil sauce cottage cheese (1 cup) 
1 cup ricotta cheese %4 teaspoon salt 

1 cup cottage cheese 


Me teas} oregano reed 

spoon 2 
3% cup grated mozzarella cheese % teaspoon basil % poised 
@ Preheat oven to 350 degrees F. Cut Y% teaspoon pepper shredded A 
off stem and blossom ends, wash and 
slice zucchini into thin slices 


lengthwise. an 
@ Sauté beef until it loses its color; nie 


skillet over medium heat, cook beef and onion until 
drain fat. Add onion, tomato, tomato 


, about 10 minutes, stirring occasionally. S; off 
=e fat. prep peri sauce, salt and seasonings. Heat tap BOIe 
luce simmer 5 minutes, stirring occasionally. Sli: 
sauce and water, along with 4 ng jionally. Slice 
seasonings. Simmer for 10 to 12 re ps ae chip -inch slices. Combine cottage cheese and 
minutes. ”, : 

In the bottom of a lightly greased 12- by 8-inch baking di 
SOTAE oaitburute cri eLaBebe Pati half of the ‘occa slices, and sprinkle with 1 ‘ation 
ending with meat and cheeses on top nothin to het en and half of meat mixture. Add 
Bake 30 minutes, or until cheese is nail ys ices and flour. Sprinkle mozzarella and 
bubbly and golden brown. Serves 4 tog pair flees: ee ieee Bake, uncovered, at 375 degrees F 
m Source: “Fresh Ideas for Vegetable } Let stand 10 minutes before cutting. 
Cooking" by Georgia Machala Massie 
(Fresh Ideas, 1985) 


sleual 
Different and Delicious 
TORTELLINI PRIMAVERA 


peo eas 
: cloves ana hal 0° cream, warmed 
fresh arongneese (grated) - 
oe pea scant garlic ot Leet \ 
saute at oe aly Be ieee! ‘Add cooked tortellini 


se 
Toss. Sprinkle with parmesan chee! 


ith ation 
urrtions NGY'S Tortellini, Inc. 
pringfield, MA 01089 


i N 
Recipes! and 
st babe addressed envel 


: 38 Baldwin Street, West S| 


CHEESE GIVES YOU 


MORE 


Stuffed Zucchini 6 servings 


3 medium zucchini % teaspoon dried oregano, crushed 
2 tablespoons buter 1 cup (4 02.) shredded Monterey Jack 
1 cup chopped ltesh mushrooms 2 tablespoons chopped pimento 

les 


2 tablespoons all-purpose flour 4 cup grated Parmesan cheese 


Cook whole zucchin! in boiling salted water about 10 minutes, or until tender: drain. Cut in half length- 
‘wise. For zucchini curl, cut a thin horizontal slice from top of each zucchini half cutting to but not 
through each end: roll up. Scoop out centers, leaving a ¥-inch shell: chop center portion and set aside. 

Melt butter ina large skillet: saute mushrooms about 3 minutes or until tender. Stir in flour, oregano: 
remove from heat. Stir in Monterey Jack cheese and pimento: stir in the reserved chopped 2ucchini, Heat 
mixture through. 

Preheat broiler. Fill zucchin! shells. using approximately V4 cup filling for each. Sprinkle with Parmesan 
cheese. Broil several inches from source of heat for 3 to 5 minutes or until hot and mubbly. 

NOTE: Stuffed zucchini may be assembled in advance. covered and refrigerated up to 4 hours. Broil for 
5 to 7 minutes instead of 3 to 5. 
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Eggplant and zucchini continue to be favorites in reci 
submitted to the weekly FarmMarket Recipe Contest sponso1 


id the Downt Council.“Rober 
oo hee 
Ing eggp) or zu y , green peppers, 
“and cheese. : 


Olive oil 
% of a medium eggplant, 
chopped, or)2 medium 
zucchini, chopped 
2 large onions, sliced 
2 Jarge green peppers, 
sliced 


3 to 4 large tomatoes, 
sliced 


Salt, pepper, basil and 
oregano 
Mozzarella cheese 


Add just enough olive oil to cover the bottom of a casserole 
dish. Layer half of the eggplant, onions, peppers and tomatoes in 
dish. Season to taste with salt, pepper, basil and oregano. Drizzle 
Olive oil over mixture. Cover top with grated mozzarella cheese. 
Repeat layers. Bake at 350 degrees F 50 minutes or until desired 
tenderness. (Casserole also a be microwaved off| ne power for 1) 
to 15 minutes or until desired tenderness.) Serve with Italian bread 
for a meal that feeds four generously. 


q 's recipe contest, sponsored by ConnFARM and 
the Seema aa yielded another recipe using sea- 
sonal produce. Marie Fontaine of East Hartford created a Garden 
Vegetable Casserole that contains zucchini, eggplant and tomatoes. 

The weekly contest continues through the summer. Anyone 

deposit a recipe in the entry box at the FarmMarket or mail it 


ma: 

to the Downtown Council, 250 Constitution Plaza, Hartford, Conn., 
06103, The farmers’ market is open Mondays, Wednesdays and 
Fridays, 10 a.m. to2 
and G. Fox & Co. 


p.m., on Market Street behind Sage-Allen & Co. 
B- 23-35 


GARDEN VEGETABLE CASSEROLE 
toes 


% pound bacon, cut into 1- 
inch lengths 
1 pound zucchini, sliced 
1 pound eggplant, diced 


to 1 teaspoon basil 
1 ol ea cut in ‘eats 
cheese 


1 tablespoon flour 
2 cups diced fresh toma- 


Sauté bacon in a large skillet. Remove crisp bacon from pan, 
and drain all but 2 tablespoons of fat. Add zucchini, eggplant and 
onion to skillet; cover and cook over medium heat, stirring often to 
prevent sticking. Mix in flour, then add tomatoes, breaking them up 
with a spoon into chunks. Stir in garlic, salt, pepper and basil. Layer 
vegetable mixture, bacon and cheese slices in a large baking dish, 
ending with bacon on top. To serve right away, bake uncovered ina 
preheated 400 degree F oven 15 to 20 minutes or until bubbly. To 
serve later, cover and refrigerate. To heat, uncover and bake in a 
preheated 400 degree F oven 30 to 35 minutes. Serves six. 


ZUCCHINI TIMABLES 
2 cups grated zucchini 
cup grated Swiss cheese 
% cup finely chopped onion 
% cup dry seasoned bread crumbs 
Preheat oven to 375, 
Beat in eggs. — Put 1 
oven then spoon in mixture. 


Out or serve in cups immediately. 


In large bowl mix zucchini, chees 
teaspoon oil in each of six 6 oz. 
Bake for 18 to 
Serves 6, 


@ Lois Burgess of Granby requested a recipe for baked zuechini witb 2 
«Cheese-and-ege custard-ty, filling, Cynthia Gerard responded with this 

recipe, hick we printed in the "1976 Hartford Courant Bicentennial] 
Cookbook.” If you prefer your zucchini baked in a crust, Mary Loughlin of 
Waterford offered the second recipe. She found it in “More of the Best 
From New Mexico Kitchens,” which is published by New Mexico maga- 
zine. “The recipe was given to the publishers by William Kirschke, 


artistic director and conductor of the Orchestra of Santa Fe,” she writes. 
MR. OBERG'S ZUCCHINI CASSEROLE £21295 

2 pounds zucchini2 teaspoons 1 cup grated Cheddar cheese 
salt %% cup bread crumbs 
4 eggs, beaten 3 tablespoons chopped Parsley 

% cup cottage cheese 2 teaspoon pepper | 


@ Wash unpeeled zucchini and grate it coarsely. Add salt and set aside for 30 
minutes. Then squeeze all the liquid from the zucchini and discard juice. 

@ Beat the eggs and add the cottage cheese and Cheddar, Add the zucchini, 
bread crumbs, parsley and Pepper. Pour into a buttered baking dish and dot 
with butter. Casserole can be made ahead and refrigerated until ready to be 
cooked. Bake at 350 degrees F for 45 minutes. 

@ Note: To make a creamier filling, Gerard recommends blending the cottage 


cheese for about 30 seconds in a food Processor, then adding the eggs and 
Cheddar. 
| 
Zuccunipe @) /Z Ge 
2 tablespoons butter or ¥ teaspoon oregano 
4 spine hini 2 
cups zucchini c ited Jack or Cheddi 
: cup oroerad onion cheese <i me 
teaspoon 2 tabi Di 
ten lespoons Dijon mustard 


19-inch unbaked. pie shell 
@ Preheat oven to 350 degrees F. 


@ Melt butter in a large skillet and sauté the Zucchini, onions and herbs. | 
@ Beat eggs ina large bow. Stir i cheese and then zucchini mixture, Spread 
mustard over bottom of pie shell*Pour in Zucchini filling. Bake for 30 to 40 | 
Minutes or until knife inserted in the center comes out clean. Serves 6. 


“a Optional: Bits of ham or chicken can be added to zucchini filling. 


— 
ZUCCHINI SALAD 


142 pounds small zucchini, thinly sliced 
1 small onion, thinly sliced 
4 ounces small mushrooms, thinly sliced 
4 ripe plum tomatoes, thinly sliced 
6 tablespoons olive oil 
2 tablespoons white wine vinegar 
1 clove garlic, finely minced 
teaspoon salt 
% teaspoon sugar 
Freshly ground black pepper to taste 
‘4 cup finely minced fresh parsley 
In a large bowl, combine the zucchini, 
onion, mushrooms and tomatoes. To prepare 
the dressing, spin the remaining ingredients 
in a food processor or blender unti slight! 
opaque. Pour the dressing over the salad, 
tossing to coat zucchini well, and let stand at 
room temperature for an hour before 
serving. c 


a FE sity | 


45 teaspoon salt 

1/8 teaspoon pepper 

3 eggs 

2 tablespoons oil 

e, onion, crumbs,:salt and pepper)- 
custard cups. Heat cups in 


20 minutes or until golden brown. Turn 


3 cups shredded zucchini (if frozen, thaw 
completely; discard the excess liquid) 

2 eggs, beaten 

1/2 cup grated mozzarella cheese 

1/2 cup grated Cheddar cheese 


Preheat the oven to 400°F. 

Squeeze and drain any juice from the 
zucchini. Mix the eggs, zucchini, and 
cheeses together in a large bowl. Press out 
the mixture on a greased 12-inch pizza pan 
Bake the crust at 400 for 10 minutes. 

Add your favorite pizza toppings and 
sauce and bake the pizza for 10 minutes. 
Serves 6. 


Choco-Zucchini Cake 

If you love a moist, savory chocolate 
cake, try hiding some shredded zucchini 
in the batter. 


3 cups shredded zucchini (if frozen, thaw 
completely; keep the excess liquid) 

4 oz. unsweetened baking chocolate 

12 cup vegetable oil 

12 cup softened butter or margarine 

2 cups sugar 

3 beaten eggs 

1 Tbsp. vanilla extract 

2 cups flour 

1/3 cup unsweetened cocoa 

2 tsp. baking powder 

2 tsp. baking soda 

1/2 tsp. salt 

U3 cup sour cream 


Preheat the oven to 350'F. 

Melt the unsweetened baking choco- 
late and oil in a saucepan over low heat. 
Set the mixture aside. 

Cream the butter until it is light and 
fluffy: add the sugar, eggs, and vanilla to 
it. Beat the mixture well. Stir in the 
chocolate and mix the ingredients well 


Sift together the flour, unsweetened co- 
coa, baking powder, baking soda, and 
salt, Stir the dry ingredients into the bat- 
ter with the sour cream. Mix the zucchini 
(and any excess liquid from the thawed 
zucchini) into the batter. 

Grease and flour 2 9-inch cake pans. 
Put half of the batter in each pan. Bake 
the cake at 350’F for 40 minutes, or until 
a toothpick placed in the center of the 
cake comes out clean. 

Let the cake cool. Frost the cake with 
your favorite frosting or whipped top- 
ping. Serves 20. 


Quick and Easy Parmesan- 
Zucchini Fri 

In the tradition of potato pancakes, these 
cheese-flavored cakes use zucchini in 
place of the usual mashed potatoes. A bit 
of pancake mix gives substance to these 
delicacies, which makes a fulfilling break- 


fast dish, midday snack, or a vegetable | 


plate with dinner. 


2 cups shredded zucchini (if frozen, thaw 
completely; discard the excess liquid) 

2 eggs 

1/2 cup pancake mix 

1/4 cup Parmesan cheese 

1/2 tsp. salt 

2 Thsp. vegetable oil 


In a medium-size bowl, mix the zucchi- 
ni, eggs, pancake mix, Parmesan cheese, 
and salt with a fork. 

Heat a skillet and add the oil. Drop the 
zucchini mixture by tablespoons into the 
hot skillet. Fry the cakes on both sides 
until they are brown. Serve them hot. 
Makes about 15 3-inch fritters. 


When she’s not gardening, Sandra L. Toney 
creates zucchini dishes in her Indiana home. 


Microwave 


By MARY JO BERGLAND 
Chicago Tribune 


While 12 volumes of the Micro- 
wave Cooking Library series were 
being written and published, some- 
thing happened to public attitudes 
toward nutrition, health and fitness. 

“For the first time in the Micro- 
wave Cooking Library series, recipe 
testing was done in the smaller, 500- 
watt microwave ovens,” Crum says. 
“The smaller ovens are such a big 
part of the market now, we had to 
include it in testing.” 


QUICK COUSCOUS 
AND ZUCCHINI 


1 zucchini, cut into 2 by ‘4-ineh 


strips 

2 tablespoons sliced green on- 
ions 

1 es snipped fresh pars- 


ey 
2 tablespoons reduced-sodium 
soy sauce 
2 tablespoons white wine 
Dash garlic powder 
Dash ground ginger 
‘2 cup uncooked couscous 
\2 cup water 
l tablespoon _reduced-ealorie 
margarine 


In 1 re-quart_casserole combine 
zucchini, onion, parsley, soy sqgice, 
wine, garlic powder and ginger. Stir. 
Cover. Cook in microwave on high 
for 2 to 3 minutes, or until color 
brightens on zucchini. 

Stir in remaining ingredients. Re- 
cover. Cook on high for 2%2 to 4 
minutes longer, or until mixture 
boils. Let stand. covered, for 3 min- 
utes, Toss lightly. 


The following recipes are from 
“Sundays at_Moosewood "Restau- 
ratit. 

Dolma is a word commonly used 
for both stuffed vegetables and 
stuffed grape Jeaves, although some- 
times stuffed grape leaves and cab- 
bage are called “sarma.” Dazzling 
red tomatoes, green and red pep- 
pers, green and yellow squash, filled 
with savory herbed pilaf of rice, pine 
nuts and walnuts, are simmered in a 
lemony tomato sauce. Tart home- 
made yogurt (madzoon) and plenty 
of lemon wedges make a good ac- 
companiment. This recipe makes a 
large amount, enough for each per- 
son to have an assortment of two or 
three vegetables. 


DoLmas 


(Stuffed Vegetables) 


2 cups uncooked brown rice 

Ya cup olive oil, plus 1 tablespoon 
for the rice 

Pinch of salt 

2 large Spanish onions, chopped 
6 large garlic cloves, pressed 

?/s cup chopped fresh basil 

12 tablespoons dried basil 

1% tablespoons dried marjoram 
6 ounces tomato paste 

2 28-ounce cans whole tomatoes, 
chopped, and their juice 

3 to 4 bay leaves 

Salt and freshly ground black 
Pepper, to taste 

2 or 3 medium zucchinis 

6 large tomatoes” 

Juice of 1/2 lemons, plus extra for 
the tomatoes 


1 to 2 cups pine nuts (or to taste) 
Lemon wedges and fresh 
parsley. for garnish 


(@ Sauté the rice in a tablespoon of 
olive oil for a couple of minutes. Add 4 
cups water. Cover and bring to a boil 
Add a pinch of salt. Simmer on very 
low heat until tender. The rice can be 
slightly underdone; it will continue to 
cook in the stuffed vegetables. 

@ In % cup of olive oil, sauté the 
onions, garlic and herbs until the 
onions are just translucent. Remove 
half of the onions and set them aside 
for the pilaf filling. Add the tomato 
Paste, the canned tomatoes and their 
juice, and the bay leaves to the 
remaining onions. Add salt and 
pepper to taste and simmer gently for 
10 minutes. 

@ Meanwhile, prepare the vegetables 
to be stuffed. It is easiest to scoop 
them out using a small tool like a 
grapefruit spoon, an apple corer, or a 
vegetable reamer. Hold the vegetable 
firmly in your paim as you hollow it out, 
being careful not to break through the 
outer shell or bottom. Cut the 
Zucchinis crosswise into sections 
about 3 inches tall. Hollow out each 
section, leaving a %-inch shell on the 
sides and bottom. Cut holes about 2 
inches in diameter in the tops of the 
tomatoes; discard the tops. Carefully 
scoop out the tomatoes. Chop the 
tomato pulp and add it to the sauce. 
Rub the insides of the tomato shells 
with a little salt and lemon juice (this 
will help them hold their shapes). 
Without removing the stems, slice the 
tops off the peppers about 1 inch 
down. Remove the seeds from the 
Peppers and their tops, which will be 
used as lids. 


In a large mixing bowl, combine the 


cooked rice, sautéed onions, wainuts 
and pine nuts. Add the lemon juice and 
season to taste with salt and black 
pepper. 

@ Stuff the vegetables with the pilaf. 
Put an inch of the sauce in the bottom 
of a large soup pot or Dutch oven and 
arrange the vegetables stuffed-side 
up. Put the lids on the peppers. If your 
pot is deep enough, add another layer 
of vegetables on top of the first. If not, 
you may need two pots. Pour the 
remaining sauce into the pan, It should 
nearly cover the vegetables 
Otherwise, add a little water and 
lemon juice. Cover tightly and ey 
simmer the doimas for 45 to 5t 
minutes, until tender. 

l@ Remove bay leaves and serve 
garnished with lemon wedges and 
parsiey. 

@ Serves 8, Per serving: 597 calories, 
18 gm protein, 59 gm carbohydrates, 
36 gm fat, 4 gm saturated fat, 0 mg 
cholesterol, 418 mg sodium. 

This Sephardic version of a baked 
omelet is cut into squares and served 
cold by Turkish Jews on Saturday 
morning after synagogue. It is tradi- 
tionally made with kashkaval 
cheese, a sharp yellow cheese used in 
the Balkans and the Middle East. If 
you can find it at the market or a 
Middle Eastern food store, use it in 
place of the cheddar and Romano. 
Serve this fritada, warm or cold, asa 
main dish, side dish, or appetizer. 
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What does one 


with Ricotta Cheese 
14 Ib. ricotta cheese 
2 cups flour 
legg 
pinch of salt 
Mix flour, salt, eggs and 
ricotta cheese thoroughly. 
Knead on a floured board un- 
til smooth. If dough is too soft, 
add a little flour. Cut small 
chunks from dough and roll 
into finger thin rolls about % 
inch in diameter. Cut into % 
inch pieces. Using a fork, 
press each piece over the 
tines of the fork with index 
finger, forming a shell shape. 
Arrange gnocchi separately 
on floured board and sprinkle 
with a little more flour. 
Repeat procedure until the 
dough is used up. Drop gnoc- 
chi into repaidly boiling water 
(salted) and stir. Cook about 
15 minutes. Drain and serve 
with your favorite sauce and 
sprinkle with parmesan 
cheese. This will serve two, 
and may be doubled to serve 
four to six people. 
Filled Zucchini 
About four medium zucchini 
oil for sauteing 
2small onions 
1b. hamburg 
% cup breadcrumbs 
1 clove garlic 
3 tblsps. grated cheese 
salt and pepper to taste 
Cut zucchini in half and 
take the pulp out. Saute the 
onions, chopped, in oil for 
about five minutes. Chop the 
pulp and add to the onions. 
Cook slowly for 15 minutes. 
Add the hamburg and cook 
until no longer pink. Add 
bread crumbs and garlic and 
cheese. Mix well. Salt and 
pepper to taste. Fill the zuc- 
chini shells and place in 
shallow pan, making sure 
there’s a little oil in the bot- 
tom. Cover with tomato sauce 
or your favorite spaghetti 
sauce, cheese, and 
cook for 1% hours at 300 
degrees F. Zucchini may also 
be cooked on top of the stove 
for about the same length of 
time. 


Jane Eckert of New Britain can choose between two recipes 
for Zucchini Fritters. One is a “from scratch” version, while the 
second recipe uses pancake mix as a base. 

Josephine Zapor of New Britain wanted a zucchini bread or 
cake recipe made in an 11- by 6-inch pan. To date, no one has 
responded with a recipe for that size pan. One reader suggests that 
most cakes and breads can be baked in oblong, loaf or Bundt pans as 
long as the baking time is adjusted. 

Here are two recipes: one for the classic Zucchini Bread and 
the other for a chocolate-flavored cake. gy -28-8S 


ITALIAN ZUCCHINI FRITTERS 


8 cups freshly grated 
zucchini 
2 cloves garlic, minced 
1% cup chopped onion 
1 tablespoon black pepper 
1 tablespoon oregano 
1 tablespoon sweet basil 
1% cups flour 


Transfer grated zucchini to a colander with 8 tablespoons salt; 
let drain 2-3 hours. This process will draw out the water from the 
zucchini. After the water drains, you will have about 2 cups of 
zucchini. 

Add garlic, onion and spices to zucchini, and set aside. Sift 
flour, and measure. Add baking powder, and sift again. Add 
Parmesan cheese. Combine egg, milk and melted shortening, and 

into flour mixture. Combine just until smooth. Combine 
zucchini mixture and flour mixture, and mix just until moistened. 
Drop by tablespoons into deep, hot shortening. Fry 3 to 5 minutes or 

until well-browned on all sides. Drain on paper towels. Serves 5. 
Heidi Hodek, North Canton 

Here is a quick version of Zucchini Pancakes that uses a 
convenience mix. 

—— 


ZUCCHINI PANCAKES =: §&- 7. 9. 


powder y 
% cup Parmesan cheese 
1 egg, slightly beaten 
1 cup milk 
1 tablespoon melted 
shortening 


2 tee Comer ¥% cup milk 
gral 1 green pepper, diced 
% cup onion, coarsely 4% teaspoon salt 
grated Grated Parmesan 
2 eggs, beaten cheese 
1 cup pancake mix Vegetable oil for frying 


Combine all ingredients, and drop by tablespoons into hot oil 
(350 degrees F on an electric frying pan). Fry until golden brown. 
Add oil as needed. 


do when the zucc 


u 


MAGNOLIA GRILL 
ZUCCHINI LATKES 


hini’s 


beawcout % 


% pound tender zucchini 

2 heaping tablespoons grated 
onion 

1 large bell pepper, roasted, 
skinned, seeded and diced 
(divided use) or 3 Roma 
tomatoes, seeded and chopped 
1 egg, beaten 

1% cup grated Parmesan cheese 
% cup milk 

2 teaspoons minced fresh basil 
% teaspoon salt 

Y% teaspoon hot pepper sauce 
Freshly ground pepper 

+ cup all-purpose flour 

1 teaspoon baking powder 
Olive oil for frying 

1/3 cup sour cream 

Grate zucchini through a medium- 
fine blade. Place in a bowl and salt 
lightly. Let sit for 1 hour, then drain 
and press to rid it of all water 
Squeeze out by handfuls 

Mix the zucchini, onion and 2 
tablespoons diced red pepper in a 
bowl. Reserve remaining red pepper 


the flour and stir until well mixed. 
@ Heat 3 to 4 tablespoons of oil ina 
frying pan over medium heat. When 


hot, spoon 4 small ladles of zucchini 
batter into pan and press Into thin 3- 


inch rounds. Fry on both sides until 


lightly brown. Wipe and re-oil the pan 


as necessary and continue frying 
remaining batter. 

@ Purée the remaining diced red 
pepper with sour cream. Serve with 
latkes. Serves 7. 


@ Per serving: 133 calories; 9 g fat; 38 


mg cholesterol; 288 mg sodium; 56 
percent calories from fat. 

@ Source: "The Farm Market 
Cookbook” by Judith Olney 
(Doubleday, 1991) 


ee 


2, milk, basil, salt and other 
Sift the flour and baking 
powder together. Stir the vegetables 
into the egg mixture, then gently sift in 


ZUCCHINI WALNUT BREAD 029.95 


1% teaspoons baking soda 
1% teaspoons salt 


1 cup walnuts 
4 eggs 
2 cups granulated sugar 
1 cup vegetable oil 
3% cups unsifted, un- 
bleached, all-purpose 
flour 1 teaspoon vanilla 
Chop walnuts into medium-sized pieces. Beat cogs, lepiealy 
beat in sugar, then oil. Combine dry ingredients, and add to egg 
mixture, alternately with zucchini. Stir in raisins, ralnuts and 
vanilla. Turn into 2 greased and lightly floured 9- by 5- by 2%-inch 
pans. Bake on lowest rack of oven at 350 degrees F about 55 
minutes, Let stand about 10 miautes, and turn out onto wire racks to 
cool, If desired, loaves can be lightly glazed with confectioners’ 
sugar mixed to spreading consistency with a little cream. Makes 


two loaves. 
Ann Salzillo, West Hartford 


CHOCOLATE NUT ZUCCHINI CAKE Y.ABE 
4 eggs 
1% cons salad oil 
3 cups finely grated 
zucchini 


2 squares unsweetened 
ite 
» 3 cups unsifted all-pur- 
pose flour 
1% teaspoons baking 


powder 1 eup finely chopped wal- 
1 teaspoon baking soda nuts or pecans 
1 teaspoon salt 


Melt chocolate over hot, not boiling, water; let cool. Sift flour 
with baking powder, soda and salt; set aside, In a large bowl of 
electric mixer at high speed, beat eggs until thick and light. 
Gradually add sugar, % cup at a time, beating well after each 
addition, Add oil and cooled chocolate, and beat until well blended. 

At low speed, add sifted dry ingredients, mixing until smooth. 
Add grated zucchini and nuts, stirring with a wooden spoon until 
well mixed. Turn batter into a greased and floured 10-inch tube pan. 
Bake ina preheated 350 degrees F oven 1 hour and 15 minutes or un- 
til surface springs back when pressed lightly with a fingertip. Cool 
in pan on wire rack 15 minutes. Remove from pan, and cool 
thoroughly on a wire rack. Cake can be dusted with confectioners’ 
sugar before serving. 


ZUCCHINI BREAD 


3 eggs 
% cup vegetable oil 
1%2 cups sugar 
1 teaspoon grated lemon peel 
Ya teaspoon orange extract 
¥% teaspoon vanilla extract 


2 cups grated, unpeeled zucchini, 


packed tightly 

2 teaspoons baking powder 
% teaspoon salt 

1 teaspoon baking soda 

2 teaspoon ground ginger 
2% cups flour 


14 cup chopped pecans or walnuts 
@ Preheat oven to 350 degrees F. In a 


large bowl, beat eggs. Add oil and 
sugar. Beat well. Stir in lemon peel, 
flavorings and zucchini. 


@ Combine dry ingredients and stir in 
nuts. Gradually add dry ingredients to 
zucchini and mix well. Pour batter into 
2 small non-stick loaf pans or 1 large 
loaf pan. Bake 1 hour. Cool until bread 
can be easily removed from pan; allow 
to cool on wire rack. Serves 12 to 15. 


FUDGY ZUCCHINI BROWNIES 


2 squares unsweetened baking 
chocolate 

¥% cup butter or margarine 

1 cup sugar 

legge 

¥e teaspoon salt 

% teaspoon baking powder 

1 teaspoon vanilla 

7s cup all-purpose flour 

1 cup shredded zucchini 
Wainuts (optional) 

@ Preheat oven to 350 degrees F. 
Coat an 8-inch pan with non-stick 
cooking spray. Melt chocolate and 


butter in the top of a double boiler. Add 


Sugar and mix well. Add egg, salt, 


baking powder and vanilla; mix until 
well combined. Add flour and mix until 
combined. Add zucchini; mix until 
combined. Pour batter into baking 
pan; top with walnuts, if desired. Bake 
25 minutes. Cool in pan or on wire 
rack. Makes 16 bars, 


Chocolate Zucchini Cake 

% cup soft margarine 

4% cup oil 

1% cups sugar 
2 whole eggs 

1 tsp. vanilla 

4% cup sour milk 
2% cups unsifted flour 
4tblsps. cocoa 

% tsp. baking powder 

1 tsp. baking soda 

1 tsp. cinnamon 

% tsp. salt 

2 cups peeled and grated zuc- 
chini 

\% cup chocolate chips. 

Peel and grate the zucchini 
and set aside. Cream the 
margarine, oi] and sugar. 
Beat the eggs, milk and 
vanilla together. Blend both 
mixtures together. Mix 
together the flour, cocoa, bak- 
ing powder, soda, cinnamon 
and salt. Stir in the zucchini. 
Spoon the batter into a greas- 
ed and floured 9x13-inch pan 
and sprinkle the top with the 
chocolate chips, Bake at 325 
degrees F. for 55 minutes. 


Fruit and Zucchini Bars 
% cup soft margarine 
% cup firmly packed brown 
sugar 
¥% cup granulated sugar 
2eggs 
1tsp. vanilla 
1% cups flour 
% tsp. salt 
1 tsp. baking powder 
% cups shredded coconut 
% cup chopped dates 
'% cup raisins 
2 cups unpared shredded zuc- 
chini 


Beat margarine and sugar 
together until creamy. Add 
eggs and vanilla and beat un- 
til blended. In a small bowl, 
blend together the flour, salt, 
baking powder. Gradually 
add to the creamy mixture 
and beat until well blended. 
Stir in coconuts, dates, raisins 
and zucchini. Spread the mix- 
ture evenly in a greased 
10x15-inch jelly roll pan. Bake 
at 350 degrees F. for 35 to 40 
minutes or until a toothpick 
inserted in the center comes 
out clean. Top is richly brown- 
ed, Place on rack to cool 
slightly. 
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Enjoy Garden-Fresh Vegetables All Year Long 


You love to garden, and spend hours outdoors caring for your flowers, shrubs 
and vegetables. After months of hard work, you reap the rewards - sweet-smelling 
flowers, a sea of green plants, and plenty of fresh, home-grown vegetables. 
However, you may also find you have too many vegetables to use during the 
short summer season. Freezing 1s a good to continue to enjoy the taste of 
home-grown vegetables throughout the fall and winter months. 
Following are some simple guidelines for freezing a variety of vegetables, 
courtesy of GardenGuides 
Asparagus — Wash and remove woody portions and scales of spears. Cut into 
six-inch lengths and blanch in boiling water for three minutes. Cool in iced 
water for three minutes. Drain. Place on trays in a single layer and freeze for 
30 minutes. Pack into suitable containers, seal and label. Freeze up to six months. 
Beets — Only freeze young tender beets, no more than three inches across. 
Cook until tender and slice. Cool and transfer to plastic containers, Label. Freeze 
up to six months. 
Carrots — Wash and scrub carrots; cut large carrots into pieces. Blanch for three minutes in boiling water. 
Chill in iced water for three minutes. Drain. Spread on a tray in a single layer and freeze for 30 minutes. 
Pack in freezer bags, remove air, label and seal. Freeze up to six months. 
Cucumbers — Peel and chop in a food processor. Pack into plastic containers with tight-fitting lids. Label 
and freeze. Keeps up to six months. 
Eggplant — Cut into slices, sprinkle with salt and allow to stand for 30 minutes. Drain off excess liquid, 
and fry gently in butter or margarine until just tender. Cool and pack into plastic containers. Seal and label. 
Freeze up to three months. 
Ginger — Separate ginger into convenient-sized knobs, Place in freezer 
bags, seal and label. Keeps up to six months. 
Peppers — Wash, remove seeds, and cut into slices or leave whole. Place on a tray in a single layer. Freeze 
for 30 minutes. Pack in freezer bags, remove air, label and seal. Freeze up to six months. 
Squash — Peel and cook in boiling salted water until tender. Mash, cool and pack into freezer containers 
leaving room for expansion. Seal and label. Freeze up to three months. 
Sweet potatoes — Peel and cut into pieces. Blanch for three minutes in boiling water, chill in iced water 
for three minutes. Drain and place on a tray in a single layer. Freeze for 30 minutes. Transfer to freezer bag: 
remove air, label and seal. Freeze up to six months. 
Tomatoes — There are several ways to freeze tomatoes. 
+ Wash, remove stems, cut into halves or quarters, or leave whole. Dry and pack into freezer bags. Remove 
air, label and seal. Keeps up to six months. 
+ Dip into boiling water for one minute. Remove and peel. Place on a tray and freeze for 30 minutes. Place 
in plastic bags, remove air, seal and label. Keeps up to six months. 


* Simmer chopped tomatoes in a pan for five minutes or until soft. Push through a sieve or food mill to 


s. Remove excess air from 


remove skins and seeds. Cool and pack in plastic containers, leaving head space. Keeps for six months 
Turnips — Peel and trim young, tender turnips. Cut to required size and blanch for three minutes. Chill in 
iced water for three minutes. Drain and place on a tray in a single layer. Freeze for 30 minutes. Transfer to 


remove air, label and seal. Keeps for six months. 


Zucchini — Slice into one-inch pieces without peeling. Saute gently in a little melted butter until barely 
tender. Cool, pack into plastic containers leaving head space at the top. Freeze up to three months. 


Roasted Tomatoes 


Plum tomatoes 
Sea salt or kosher salt and freshly ground peppers 
Extra-virgin olive oil 


LA Bae 
CAE 


with Lee White 


Line a large, (or many large) rimmed sheet pan with aluminum 
foil. (I use aluminum foil to make cleanup easy, although that's not 
very “green.”) 

Take as many plum tomatoes as you have, core them, and slice 
them once lengthwise. Place the tomate 
with salt and pepper, and drizzle with olive o1 
in the oven, heat oven to 250 or so degrees, and roast for 4 
longer. The tomatoes will collapse into themselves. Remove pan(s 
from the oven and allow cooling. Place as many roasted tomatoes 
as you might use in a sauce or stew in zippered plastic bags. Place 
in freezer. They will keep until it's tomato time next summer. (If 
your freezer has grates rather than glass shelves, be sure you 
put your plastic bags filled with tomatoes in plates until they've 
frozen. I made the mistake of not doing this once. It took me hours 
to scrape the tomatoes from the grates.) 


Pesto alla Genovese 
(From 365 Ways to Cook Pasta by Marie Simmons, Harper 
Collins, New York, 1988) 


columns recently, I realized 
I hadn't written about how 
easy it is to make and freeze 
your garden's basil and tomatoes 
(or those goodies from local farm 
markets, now that the prices are 
not as expensive as they were a 
month ago). 
As often is the c: I didn't get 
a lot of tomatoes summer, but 
T'm lucky to have many, many 
plants of gorgeous basil and I can 
buy seconds of tomatoes at Scott's 
Yankee Farmer. | also have freezer 
space because I'm thawing and 
cooking chicken and" chops and 
previously frozen dinners. Now 
those packets of roasted tomatoes 
will be my mainstays for stews 
and-soups amt braises this winter. 
As for basil, I freeze little packets 
of pesto that will thaw in the time 
it takes to boil water for pasta. So, 
let the winter come, if it must. 


|: looking through my old 


I triple or quadruple (or make even larger quantities of) this 
recipe and freeze pesto in small zipper plastic bags. The pesto will 
last for more than a year and will thaw in minutes. 


Makes 1 cup, or enough for 1 pound of pasta 
2 cups packed fresh basil leaves 

1/3 cup pignoli (pine nuts)* 

1 large garlic clove, chopped 


FLORIDA’S FINEST ionp eetervegha alive ol 


1/3 cup freshly grated Parmesan cheese** 


i 1 pound of pasta 
Do Not Refrigerate {riike to ues still hella pense or nal rigateni) 


Finely chop basil, nuts, garlic, and salt in a food processor. With 
processor still running, add oil in a slow, steady stream through 
the feed tube until the mixture 1s thoroughly blended. Transfer to 
a bowl and fold in the cheese. 

Cook pasta until it’s al dente (a bit chewy). Remove 4 cup of 
cooking liquid before draining pasta. Toss pasta with pesto and 
reserved cooking liquid. Can be served hot, at room temperature, 
or cold. Top with more grated cheese, if desired. 

*Pine nuts are very expensive, but worth it. However, walnuts 
can be used in their place. The flavor will be different, but still 
tasty 

*Please don't use the grated cheese that comes in those contain- 
ers that sit on the supermarket shelf. You wouldn't believe w 
difference fresh, high-quality cheese makes. A good supermarket 
will grate Parmigiano-Reggiano cheese for you (I have them grate 
Parmigiano-Reggiano and Romano together, which drives purists 
AN IMPORTANT TOMATO TIP: Store your crazy), and you can store the cheese in an air-tight container in 
TC CUE EC Cue Mtel@s | your refrigerator or freezer. Even better—buy a small chunk and 
several days so they'll soften, turn deep grate it yourself as you need it. 
red and develop full flavor 
For a free copy of Florida's TOMATO SECRETS, send a 


stamped, self-addressed business enve to Add Chili to Tomatoes 


Tomatoes, Box H. ¢ 

0 A pinch of chili powder in a 
“tomato dish will perk up the 

flavor 


a 


5 tablespoons currants 
Juice of 1 lemon 
2 pounds eggplant (about 2 
medium-size eggplants) 


In a medium-size skillet over 
medium-high heat, warm 2 table- 
spoons olive oil; add onion, avocado, 
and spices, and sauté 10 minutes. 
Then add tomatoes, tomato paste, 
currants, and lemon juice. Simmer 10 
minutes; then turn off heat. 

Peel eggplants and cut into ¥%-inch 
slabs. Brush with remaining 1 table, 
spoon olive oil and grill until soft an 
dark brown. Mash eggplant and mi 
well into sauce. Reheat and serve with 
brown rice. 

Yield: 6 serving 


BAN 


ANA-WALNUT PIE 


TOTAL TIME; 1 HOUR 25 MINUTES 


PLUS AT LEAST 2 HOURS CHILLING; 


HANDS-ON TIME: 25 MINUTES 


This is one of the easiest desserts you ma’ 
ever make. This pie holds up beautifull 
and is delightfully sweet—yet the fill- 
ing contains no eggs or added sugar. (The 


crust, a rare indulgence, contains 6-9 
grams of sugar.) If your diet allows it, a 
dab of whipped cream really makes this 


dish sing. 


6 medium-size bananas (or 5 large) 
1a cup unsweetened almond milk 
Ya cup walnuts, plus extra, 
chopped, for topping 
1 premade Oreo-cookie 
or graham-cracker pie shell 
Whipped cream (optional) 


Preheat oven to 350°, In a blender, 
combine bananas, almond milk, and 
walnuts until smooth. Pour into pie 
shell. Sprinkle walnut pieces on top. 
Bake 1 hour. Let cool, and chill at least 
2 hours 


rve topped with unsweet- 
ened whipped cream. 
Yield: 6 servings @ 


WHO'S THE BEST ears 
HOME COOK YOU KNOW? \ © supplies 
Ifyour nominees selected for this column, l 1 
Yankee will pay you $100. 


Tellus more at: YankeeMagazine.com/Food 
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Going Dutch For more than 25 years, 


Smith’s Country Cheese in Winchendon, Massachusetts, 
has been turning its farm-fresh milk into delectable Gouda. 
BY ALISON ARNETT 


PHOTOGRAPHS BY 
MICHAEL PIAZZA 


he past decade could be called the 
iy ag.” After 
nd tat-tree 


at Cheese Awaken: 


years of processed slic 
cheddar, Americans have finally dis- 
covered the cheese course, fallen 
in love with artisanal producers, and begun to 
understand why the French have some 250 or 
more varieties of fromage in their arsenal 

But talk to Dave Smith of Winchendon, 
Massachusetts, a plain-spoken dairyman who's 
been making farmstead cheeses for nearly three 


decades, and you realize that American cheese- 
making has deeper roots than you might real 

ize. Smith, who begins each day by milking 200 
Holsteins at 4 a.m., came to cheesemaking the 
old-fashioned way—out of economic neces- 
when he decided that there must be a bet- 


sity- 


ter way “to capture more of the dollar” from the 
tanking wholesale milk business. So in 1985, he 
began making Gouda, and later added Havarti, 
smoked and aged Gouda, and cheddar. 
Americans were hardly clamoring for local 
cheeses at that time—but in the past two anda 
half decade 


year, it wa 


demand has climbed steadily; last 


stimated at more than 33 pounds 
per person. “We were probably part of the first 
movement of artisanal cheesemakers,” Smith 
adds, as he heads for the doorway of the cheese: 

making room, where Ashley Girouard is cut- 
ting curds. Because Smith’s operation makes 
farmstead cheeses using milk from its own 
cows, the truck travels a mere 800 feet from the 
milking room to here, where ultra-fresh milk 
is pumped into a giant vat, mixed with rennet 
and a starter culture—a different one for each 
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Dave Smith checks on his Holsteins; atypical 
day starts at 4:00 a.m. with the first milking. 
oprosire: Daughter Jennifer Smith holds 
wheels of Gouda produced on the farm. 


cheese—and heated. Heat causes 
the protein in the milk to coagulate, 
which, in turn, produces curds. Cut 
ting the curds, as Girouard is doing, 
forces out the liquid whey. Then the 
cheese is lifted into forms, stacked, 
and pressed before being carried to 
the aging room. Each step is done 
manually. “Our cheese develops a lit- 
tle personality from all the hands-on 
work,” Smith muses. 

In this era of cheese love, Smith’s 
products enjoy a niche. Robust, fla- 
vorful, reasonably priced, and clearly 
American-made, his cheeses may 
grace a restaurant tray or bolster a 
weeknight dish, holding their own 
against the more-expensive brands. 
His cheese is found in supermarkets 
and specialty stores, at the farm’s 
store, and at farmers’ markets, where 
Carol, Dave's wife, and his daughter, 
Jennifer, do the selling. 

Atheart, Smith is still a dairyman. 
Cheese, he says, concentrates milk’s 
nutrients. From 12,000 pounds of 
milk come 1,200 pounds of cheese, 
a distillation that pleases a man who 
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HOMEGROWN 


oversees milking three times a day all 


year round, It’s never-ending. “But 
that's my passion,” Smith says. 


Smith's Country Cheese, 20 Otter 

River Road, Winchendon, MA. 

800-700-9974; smithscountry 
= cheese.com 


POTATO-TOMATO TART 
WITH AGED GOUDA 
TOTAL TIME: 1 HOUR 45 MINUTES; 
| HANDs-oN TIME: 1 HOUR 
ng 
(0 FOR THE SHELL: 
4P 114 cups all-purpose flour 
he a teaspoon kosher or sea salt 
Ya cup (1 stick) unsalted butter, 
( cut into tablespoons 
Ys cup ice water 


in 
ins 

wit FOR THE FILLING: 

ble 3 medium-size ‘Yukon Gold’ 
aa | potatoes, scrubbed 

= but not peeled 

ei cab lay ots 

‘ 2 medium-size ripe tomatoes, 

HI cut into ¥s-inch-thick slices 
rs 1% cups shredded aged Gouda 
he Kosher or sea salt 

e\ Freshly ground black pepper 
0 € 2 teaspoons minced fresh 

toe Italian parsley 

wat 
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1 teaspoon fresh thyme leaves 
% cup whole milk or half-and-half 
2 large eggs, lightly beaten 
Dash cayenne pepper 
Garnish: fresh thyme sprigs 


First, make the shell: In the bow] of 
a food processor fitted with a steel 
blade, whirl flour and salt. Add butter 
chunks and pulse until mixture looks 
like rough cornmeal. Add #/4 cup ice 
water and pulse until dough begins to 
come together. Remove from proces- 
sor and gather into a ball. Press ball 
into a flat disk, wrap in plastic, and 
refrigerate at least 30 minutes before 
rolling out. 

Preheat oven to 450° and set a rack 
to the middle position. Roll out tart 
dough and transfer to a 9- or 10-inch 
tart pan with removable bottom (or a 
9- or 10-inch pie plate). Prick dough 
all over with a fork. 


Cover with foil and fill with pie 
weights or dry beans. Bake 10 min- 
utes. Lower heat to 400° and care- 
fully remove foil and weights or beans. 
Continue baking until crust is golden 
brown, about 10 minutes. Remove 
from oven and cool slightly. 

Meanwhile, make the filling: 
Cover potatoes with cold water in a 
saucepan and bring water to a boil. 
Boil until you can easily pierce pota- 
toes with a fork (they shouldn't be 
completely cooked or falling apart), 
about 10 minutes. Drain. When cool 
enough to handle, cut into 1/s-inch- 
thick slices. 

Layer potato slices, tomato slices, 
and Gouda into the baked tart crust, 
sprinkling with salt, pepper, and herbs 
as you go. You'll get about 2 layers of 
each. Finish with a little cheese. 

In a medium-size bowl, whisk 
together milk or half-and half, eggs, 
and cayenne pepper, and pour over all. 
Top with thyme sprigs. 

Bake until top is set and cheese is 
bubbling, 35 to 40 minutes. Let sit 10 
minutes before cutting into wedges. 

Yield: 6 to 8 servings @ 
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=" THE GAME CHANGER 


LOVE. The next is to be patient. And the most While people often describe his style as Japanese-Peruvian, Nobu 

"Chef and sestaurateue eyes playfully reduces it to this: “My cooking is simply ingredients plus 
umami.” (Never mind that umami—Japanese for “pleasant savory 
taste”—is famously indefinable.) That said, he does credit travel for 
his ever-evolving palate: He and his wife, Yoko, call Los Angeles home, 
but he spends most of the year on the road, with local art, produce, 
and street life fueling his creativity. Ona recent visit to Dubai, he and 
his chefs combined rice, dashi broth, and grated Parmesan cheese— 
like Italian risotto, but based 100 percent on Japanese technique, 
‘When he’s at home, though, the food he eats is pared downto its 
simplest, most delicious essence: steamed fish, rice, eggs, Indeed, 
despite having influenced virtually every Japanese restaurant in 
the Western world, Nobu is never far from the fundamentals he 
learned as a boy: “I was inspired by my mother and grandmother,” 
he says. “It's still my happiest time when I'm eating.” 
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NOBU’S COOKING IS ROOTED 
IN TIME-HONORED JAPANESE PRACTICES 
BUJ INFUSED WITH INNOVATIVE 


INTERNATIONAL FLAVORS. 


RICE BOWL 

This page and opposite.’ minoed white onit 
Nobu drew frém el 2, 

of a traditional Japanese” 

breakfast for this donburl «wi 

(rice bowl). Partiatl 

‘onked salmon i 


“COOKING ALL MY LIFE, 
I JUST DO WHAT I LOVE,” NOBU SAYS. 


NOBU’S SCRAMBLED 
EGGS DONBURI 


ACTIVE/TOTAL TIME 20 MIN. 
SERVES « 


8 ounces skinless salmon fillet, 
cut into %-inch slices 


Coarse salt 
tablespoons Japanese soy sauce 
large eggs 


4 tablespoons finely diced onion 
(about % onion) 


a) 


% cup tomato juice 
tablespoons cooking sake 
2 teaspoons extra-virgin olive oil 


1 cup Nobu’s Perfect Japanese 
Rice (recipe follows) 


1 sheet toasted nori 


spoons toasted sesame 
seeds, for garnish 


1. Place salmon ina small pot 
with 1 inch of salted cold water. 
Bring to a simmer until 70 per- 
cent cooked (it should be opaque 
on the outside yet slightly rare 
inside), 3 to 4 minutes. Lift out 
salmon and transfer to a bowl. 
Add soy sauce, and flake into 
bite-size pieces. 

2. Meanwhile, whisk together 
eggs, onion, tomato juice, and 
sake in a bowl. Swirl oil in a non- 
stick pan over medium heat. 
Add egg mixture and cook, stir- 
ring, until just set but still soft, 
about 2 minutes. 

3. Divide rice among 4 bowls. 
Divide and layer fish on top. 
Crumble nori over fish, then 
top with scrambled eggs. 
Garnish with sesame seeds, 


NOBU’S PERFECT 
JAPANESE RICE 


ACTIVE/TOTAL TIME 40 MIN. 
SERVES 6 


3. cups Japanese short-grain rice 
3 cups cold water 


1, Place rice in a large bow; 

fill with cold tap water. Swish 
rice around with your hand 
and quickly pour off water 

(it will be murky). Repeat until 
washing water remains clear, 
3 to 4 times more, then drain 
rice ina fine sieve. 

2. Place rice and the 3 cups 
water in a heavy-bottomed sauce- 
pan with a tight-fitting lid. 
Make a well in the center of the 
rice, then cover and bring to 

a boil over high heat. Reduce 
heat to medium; simmer 13 to 
15 minutes. Reduce heat to lew 
and cook 7 minutes more. 
Remove from heat, but do not 
remove lid. Let rice rest 15 to 
20 minutes before servinc. 


NOBU’S CRISPY-SKINNED 
SALMON WITH DAIKON 
AND SOY 


ACTIVE/TOTAL TIME 20 MIN. 
SERVES 2 


Serve with separate individual bowls 
of rice and oshitashi (recipe follows). 
1 teaspoon extra-virgin olive oil 


2 pieces skin-on salmon fillet 
{each 6 ounces, 1% inches 
thick) 


Coarse salt, for sprinkling 
% cup grated peeled daikon radish 
% teaspoon Japanese soy sauce, 
divided 


% lemon, cut into 2 wedges 


1, Heat a large nonstick skillet 
over high heat until hot, and 
swirl oil in. Place salmon, skin 
side down, in skillet; cook, 
undisturbed, for 2 minutes. 
Cook remaining 3 sides of fish 
until 70 percent cooked (it 
should be opaque on the out- 
side yet slightly rare inside), 

1 minute each side; fish should 
cook § minutes total. 

2. Place each fillet on a plate 
and sprinkle with salt. Mound 
some daikon alongside each 
piece of fish and pour % tea- 
spoon soy sauce over each 
mound. Garnish with lemon 
wedges, for squeezing. 


CHARD OSHITASHI 
ACTIVE/TOTAL TIME 25 MIN. 

SERVES 4 

Thin flakes of dried bonito, a fish 
that’s related to mackerel and tuna, 
have been used as a briny, faintly 
smoky seasoning in Japan for centu- 
ries, Bonito flakes are available at 
Asian markets, many supermarkets, 
and asianfoodgrocer.com. 


pound Swiss chard (preferably 
red; about 2 bunches), ends 
trimmed 

tablespoons Japanese soy sauce 
tablespoon bonito flakes 


HN 


1. Bring a large pot of water to 
aboil. Working in batches, 
add chard and cook, adding 
more chard as space allows, 
until barely tender, 3 to 4 min- 
utes. Drain, then submerge 
chard in a bowl of ice water. 
2. When chard is cool, drain 
again, squeeze out excess liquid, 
and cut into bite-size pieces. 
Toss chard with soy sauce, top 
with bonito flakes, and divide 
among 4 bowls. 

SEE WORKBOOK FOR MORE RECIPES 
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BEVERLY McCLARE WELCOMES VISITORS TO HER HERB FARM=SENDING THEM HOME WITH JARS OF JECEY 
BOTTLES OF LIQUEUR, AND LASTING MEMORIES OF THE SEASIDE WONDERS OF NOVA SCOTIA. 
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awell in center o 


wl; make 


end of summer 
or the farmers’ 
markets. Adapted from ti efoodnetwork.c 


INGREDIENTS 

3 yellow squash,sliced lengthwise 
into “2 inch strips 

3 zucchini,sliced lengthwise into 2 inch strips 

3 Japanese eggplants,sliced lengthwise 
into 2 inch strips 

3 peppers,seeded and halved 

2 ears corn on the cob, partially boiled and 
cut into 3-inch lengths 

12 cremini mushrooms 

1 bunch asparagus, trimmed 

2 white or yellow onions 

4-6 small to medium tomatoes 

Ys cup olive oil 

Salt and pepper 

3 tbsp. balsamic vinegar 
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be used. Get creative! 


2 cloves minced garlic Bs = 
2 thsp. fresh chopped herbs 5 2 
(thyme,rosemary,basil,or parsley) 3 Rs) 

Note: any combination of veg you have on hand can 8S ss 
Zz 


DIRECTIONS 


pepper dcl 2 ygether in a bowl 
Brush vegetables emaining olive oil to coat lig my. 
and sprinkle with 


piecrust recipe is 


thi 


rb mixture 0 
warm or at room temperat 


if 
Greek Baking-Powder Piecrust 
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rdeners have passed down the seeds of these heirloom t 
for generations, and when you taste their fruits, you'll kn 
ated a collection of three of our favorite varieties, C 
ice’ from Czechoslovakia, has sweet, 1-2 ounce round, 
that matures about 50 days. A perfect size for snacks an 
Originally from Russia near the Black Sea, ‘Black Krim’ prod: 
10-12 ounce, unusual dark reddish brown fruits with a rich t 
ee mature in midseason. ‘Striped German’ (‘Old German 
rong producer of medium-size, red-and-yellow striped fruits w 
ds that also ripen in midseason, which is about 80 d. 
ansplant, Our special collection includes one plant of 
variety shipped in 3-inch pots that are a full 4 inches deep, so 
plants you receive have strong, well-developed root systems. Fu 

instructions are inclu 


Set of 3 Heirloom Tomato Collection, $19.95 plus shipping. 

TO ORDER: Call White Flower Farm, 800/420-2852, or 

visit readershopping.com. Please specify MM955104 and source code 
LHS91. Order early; quantities are limited. Plants are shipped from 
mid-April to May. Sorry, we are unable to ship to APO/FPO addresses, 
or outside the continguous United States. 


How It Works 


1. 360° swivel hook 
2.1 gallon 

self-watering reservoir 
3. Capillary matting 
| «—4. Durable wovenpo! 
5. Reusable wire c 
— ©. Moisture indi 
7. 17-quart soil capacit 
8. Reinforced openir 


NEW ON THE MARKET - This innovative product was 
sold out last year and not available to our readers! 
The Gardener's Revolution™ Planter is an innovative 
self-watering planter. Tomatoes are easy to plant 
because there is no staking or tying. And the planter 
provides continuous moisture to plants without daily 
watering. The tomatoes are stronger and produce 
more fruit because they are out of reach of most pests 
and soil related diseases. Great for growing peppers, 
cucumbers and eggplants, too. The planter kit 
includes a sturdy enameled-steel cage, soft fabric liner, and 1-gallon ek Wakelin ContainerNd 
water reservoir. Simply fill with planting mix, add organic fertilizer, a (heey 
and plant your tomato seedling. Hang in a convenient, sunny 
spot and you'll soon be harvesting bowls of your own sweet, juicy 
organic tomatoes. Planter measures 8” x 16" H, has a9” hanging 
chain with hook and holds 17 quarts of planting mix 

Not available in stores. Quantities are limited. 

Revolution Planter 37-850 $19.95 Two or more $19.00 each 
Self-Watering Container Mix 33-819 $9.95 
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omatoes are America’s favorite garden veg- 

etable. Unfortunately, they're a favorite 

target for many maladies, too. If your 
tomatoes aren't at their prime this season (or 
haven't been in the past), any number of culprits 
could be to blame. Below is a brief description of 
the most common tomato problems, along with 
some suggestions for avoiding them next year. 
(Keep in mind that more than one problem can 
affect a plant at a time.)—The Eds 


Anthracnose—This fungal disease is perhaps 
best known for killing thousands of dogwood 
trees around the country. It causes sunken spots 
on tomatoes that look water-soaked and that 
often form concentric circles that look like a 
bulls-eye. If you suspect an anthracnose attack, 
remove any infected plant parts from your toma- 
to and throw them away; the plant may survive. 
To prevent further infections, pick fruits prompt- 
ly, promote good air circulation, and keep the 
foliage dry. Never compost infected plants or 
fruit. 


Blackheart—If you cut open a tomato and find 
a dark rotten part inside, the culprit is blackheart. 
This is a problem, but not a disease. It’s caused by 
a lack of calcium. Your plant might have been 
“hungry” for calcium for any number of reasons, 
including drought, a variation in the amounts of 
soil moisture when the fruits were forming, root 
damage, or heavy soils. 


Blossom drop—f all or some of the blossoms 
fell off your tomato plants, stress was the cause. 
Stress occurs when your garden suffers from sus- 
tained high temperatures (above 90°F daytime; 
above 75°F nighttime), large temperature swings, 
cold weather (below 55°F), drought, soil that was 
too dry, or excessive moisture fluctuations. 


Blossom-end rot—This problem shows up as a 
dark, sunken area at the bottom of fruits. The rot 


enlarges and can cover a good portion of the fruit 
as it grows. As with blackheart, the cause is a lack 
of calcium. 


Botrytis (gray mold)—This disease causes 
spots on tomato leaves that look water-soaked, 
while the fruits show pale halos that can be up to 
3 inches across. The halos start out white and 
turn yellowish as the fruits mature. A gray, fuzzy 
mold may appear on the affected parts of the 
plant, too. Botrytis is spread by spores in the soil, 
so avoid splashing leaves when watering. A thick 
layer of mulch (3 inches or more) will help. 


Catfacing—Ugly, gnarled fruits with scars near 
the blossom end are caused by cold temperatures 
or uneven moisture while fruit is developing. or 
by viruses, fungi, or insect damage. Remove cat- 
faced fruits to encourage later crops. 


Cracking—Fruit that cracks at the stems or 
shoulders is caused by too much moisture while 
fruit is developing. Don’t overwater at this time. 
nd 
some are more resistant. Seed catalogs and pack- 
ets should offer this information. 


Some tomato varieties are prone to cracking, 


Frost damage—A frost-damaged plant has 
wilted leaves that look water-soaked, and dam- 
aged leaves and stems often turn black. 
(Because tomatoes are tropical plants, they 
can’t tolerate cold temperatures. When they do 
get cold, the plant cells freeze and the cell con- 
tents leak out.) 


Fusarium—the first symptom of this common 
soil-dwelling fungus is wilt. Bottom leaves will 
turn yellow and fall off first, and you might also 
notice that the insides of the affected stems are 
discolored. Eventually fusarium will kill the 
whole plant. The fungus loves warm soil—above 
82°F—so if you garden where it’s hot, lay down a 
cooling mulch early (a layer about 3 inches or 


@ e® 


more is best). Once fusarium attacks your plant, 
destroy it. Don’t compost the plant, though, 
because it may spread the disease to your com- 
post, and then on to your other plants.) Resistant 
varieties are marked “F” or “FF.” 


Late blight—This disease was the cause of the 
dreaded Irish potato famine. Late blight also 
affects tomatoes. The diseases shows up as spots 
on leaves and stems that appear water-soaked. 
These spots can grow into large, dark lesions. A 
white, fuzzy mold may appear on the bottom of 
the leaf as the disease progresses. Remove and 
destroy any affected parts promptly. Spots may 
also form on green fruits and expand, causing 
malformed fruit with dark lesions. To help avoid 
this disease, don’t plant tomatoes and potatoes 
together. 


Nematodes—Root knot nematodes are tiny, 
worm-like creatures that attack plant roots and 
kill affected plants. Nematode-affected plants 
may have yellow leaves, become stunted, and 
wilt. If you suspect nematodes, dig out the 
affected plants and inspect their roots. If nema- 
todes are your problem, the roots will generally 
look stunted and knobby. Destroy any infected 
plants. To prevent this problem in the future, 
try planting resistant varieties (designated with 
a “N” on the packaging) and rotate your toma- 
to-family crops each year. 


Powdery mildew—Although you may be 
familiar with the type of powdery mildew that 
affects garden plants such as phlox and lilacs, a 
different strain of this disease can also attack 
your tomatoes. The main symptom of this fun- 
gus is white or gray spots that form a powder 
which eventually covers the leaves and fruits. 
Affected plant parts discolor and drop. Powdery 
mildew likes still air and lower light conditions. 
Keep lots of space between your plants to help 
your tomatoes stay safe from this disease. 
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Septoria leaf spot—This fungus attacks 
older plant leaves first, covering them with yel- 
low spots that darken to brown or black and 
often become rings, The affected leaves eventu- 
ally fall off. Remove and destroy infected leaves 
at first sign of infestation. If the problem con- 
tinues, destroy the plants. 


Sunscald—Just like people, plants can get sun- 
burned. Sun-damaged fruits first show blisters, 
which dry out into pale, bleached areas. Leaves 
become shriveled and dry. Sunburn is generally 
only a problem when there is extra light reflected 
off of a surface onto the plant—such as if you 
plant your tomatoes next to a white building. 


Tobacco mosaic virus (TMV)—Viruses are 
the worst diseases in the plant world. They cause 
abnormal, distorted growth, mottled leaves, 
blotchy fruits, and stunt entire plants. TMV, one 
of the worst viruses, is spread in many ways, 
including by human contact with tobacco prod- 
ucts. Destroy all infected plants the moment you 
suspect this disease. To prevent infection, wash 
hands after handling tobacco. Resistant varieties 
are marked “T.” 


Verticillium—This shows up as a wilt, much 
like fusarium, except that verticillium thrives in 
cooler conditions. This disease causes leaves to 
become yellow or mottled, and like fusarium, it 
causes the bottom leaves of a plant to wilt first. 
Later, the whole plant dies. Remove and destroy 
affected plants as soon as wilt strikes. Resistant 
varieties are marked “V.” 


Prevention is the best care 
Planting tomatoes that are resistant to the dis- 
eases most common in your area is the best way 
to prevent problems. Resistant varieties are 
labeled V, F (or FF), N, T, and A after the name 
of the plant to designate which diseases or prob- 
lems they resist. 


SUMMERTIME...AND THE LIVING IS EASY 


Compost with worms, mulch with peanuts, and more 


1 have access to bags of peanut 
shells. I tried them as a mulch last 
summer, but they attracted crickets. 
Are crickets useful to have around? 
Will my mulch attract any other 
critters? 
Pearl Merrill 
Wrightsville, Pennsylvania 


Peanut shells make an excellent gar- 
den mulch when spread 1 to 2 
inches thick. They have a good 
ability to provide soil insulation, 
prevent weeds, allow for air and 
moisture penetration, and 
reduce surface evaporation of 
water. Like many mulches, howev- 
er, they may also provide shelter for 
slugs during the day, allowing the 
pests to come out and feed at night. 

Crickets are pretty neutral 
northern gardens. As omnivores, they 
will attack weakened insects and also 
some plant tissue, mostly when it’s 
already decaying. Crickets become a 
nuisance when they find their way 
indoors. They can “sing” noisily at 
night, and when present in large 
enough numbers, may feed on soiled 
fabric and clothing. 


x 
T am considering worm composting. 
Is this a good way to go versus pile 
composting? Are the castings as good 
as any other organic food? 
Valerie Herriott 
Reno, Nevada 


22 gardening HOW-TO 


Worm castings are indeed valuable as 
an organic soil conditioner, and are 
as useful as other manure sources. 
However, why look at composting 
with worms versus creating a regular 
compost pile as an “either/or” situa- 
tion? Both are excellent ideas. 

A compost pile outdoors can han- 
dle a much larger quantity of yard 
waste and fruit and vegetable left- 
overs than most enclosed worm com- 
postings) that rely on 
containers. It’s also less labor inten- 
sive. Redworms (also called manure 
worms) must be kept moist and fed 
new scraps regularly. They prefer 
temperatures between 65 and 77°F, 
and a neutral pH. 


stems 


On the other hand, you can almost 
think of redworms as pets (whoet 
heard of a pet compost pile?) And 
worms are a great way to introduce 
children to the concept of recycl. 
People who live in northern climates 
can compost with redworms all yes 
while outdoor compost pil 

only be active in warmer temper- 


aN atures. 


What can you tell me about sweet 
gum trees? 


Richard Gr 
Agawam, Massachu 


Sweetgum is the common name for 
the Liquidambar styraciflua, @ tr 
prized for its fall color. Its star-shat 
leaves turn beautiful shades of rea, 
orange, yellow, or purple depe 
on variety and site, and the tree holds 
on to its leaves late in the season. 

Noted plantsman, educator, « 
author Michael Dirr suggests this tree 
would be far more popular were it 
not for all the hard, spiny 1-inch 
14-inch seed capsules it drops in fall 
and winter. 

Sweetgum trees are not fussy about 
soil as long as it’s not too alkaline. 
They thrive in moist soils, but will 
also grow in drier locations, and ar 
suitable for USDA Zones 5 througl 
9. Their ultimate height ranges 
between 60 and 75 feet; their width, 
40 to SO feet. 
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Witha sharp paring knife, score Usingalong-handled slotted Transfer tomato immediately Peel tomato with 
an X into the bottom spoon, place tomato ina pot of toabowlofice the paring knife. starting at 


(notthe stem end) ofthe tomato. _ boiling water for 20 to 30 seconds. water for about 20 seconds. the marked X 


iPSTEAK TOMATOES: 
ride of home gardeners, 
these are extra meaty, with 
super _taste and size. For 
variety, add small fast- 
producing cherry toma- 
toes, plum tomatoes for 
sauces and cooking. In the 
South, fertilize plants al- 
ready in; in Midwest areas, 
plant seedlings outside 
now, in the North. between 
May _5 and June 20. Set a 
row_of marigolds around 
tomatoes to deter_bugs; 
plant_basil nearby for a 
flavorful salad gathenne 
add a row of garlic. plant- 
ng cloves root-end-down 
along tomato row. Thes 
takes little added space. 
offers big flavor return 


BEEFSTEAK TOMATOES 


Murpee Seeds 


tomatoes without cutting 
flesh. Cut tomatoes in half 
horizontally. Set cut-side- 
up im 2 shallow baking dish 
of casserole Sprinkle with 
salt, pepper. onion, herbs, 
toasted bread crumbs; dot 
with butter Bake at 400° 
for 15 manutes. Makes 4 
servings. 


Tomatoes... 


fix em hol. fix em ¢ 


By Eleanor C. Halderman 


Rea-ripe, juicy tomatoes! Themar- 
kets are crowded with them and 
your own carefully tended backyard 
vines are loaded with this versatile 
vegetable-fruit. But all too soon, a 
bow! of the luscious red slices will 
spell menu-monotony. 

Don’t let that happen! Begin now 
to bring that fresh-from-the-vine to- 
mato flavor to the table in a dozen 
different ways. Chill tomato salads 

. bake tomato casseroles . . . serve 
soups or bouillon, hot or cold . . 
stuff tomatoes and chill or bake them 

: flavor their own rich juice and 
mold or jell it... try a hot ham and 
tomato pie. Hot or cold, any way 
and every way, fix tomatoes while 
they're at their summer best. 


Red ‘n Green Casserole 


4 to 5 medium tomatoes, peeled 
and quartered 

1 medium onion, thinly sliced 

Salt and pepper 

1 can (3 02.) chow mein noodles 

1 package (10 02.) frozen baby 

limas, cooked and drained 
1 can cream of chicken soup 
Y, cup milk 
Y, cup quartered ripe olives 

4A slices cooked bacon, crumbled 

2 tablespoons butter 
Arrange two-thirds of the tomato pieces 
in bottom of greased 14/-quart casse- 
role, Top with onion slices. Sprinkle 
with salt and pepper. Reserve Ys cup 
chow mein noodles for topping. Com- 
bine remaining noodles with lima beans, 
soup, milk, olives, and bacon. Season to 
taste with salt and pepper. Spoon mix- 
ture into casserole and arrange remain- 
ing tomato pieces on top. Dot with but- 
ter. Rim casserole with remaining noo- 
dies. Bake in moderate oven (350°) for 


Hot Tomato-Orange Cocktail 
114 cups tomato juice 
¥, cup frozen orange juice concen- 
trate 
teaspoon lemon juice 
Lean (10 02.) beef consommé 
1 tablespoon sugar 
Whole cloves and orange slices 


Combine juices, consommé, and sugar 
and heat until very hot. Float whole 
cloves on top. Serve in heatproof glasses. 


-Gamish with lemon or orange slices. 


Makes 4 servings. 


Shrimp-Stuifed Baked Tomatoes 
6 medium tomatoes 
1% cups diced, cooked shrimp 
14 cup finely chopped celery 
¥, cup finely chopped cucumber 
Y, cup ready-mix herb bread 
stuffing 
1 teaspoon salt 
Sesame seed 
2tablespoons butter 
6 cooked, whole shrimp 
Cut thin slice from stem end of each to- 
mato and remove core, Scoop out cen- 
ter, leaving shell intact. Reserve tomato 
pulp. Turn tomatoes upside down to 
drain. Combine diced shrimp with to- 
mato pulp, celery, cucumber, stuffing 


(reserve 2 or 3 tablespoons for topping), 


and salt. Fill tomato shells with shrimp 
mixture. Sprinkle with stuffing and ses- 
ame seed; dot with butter. Place toma- 
toes in lightly greased baking dish. Top 
each stuffed tomato with a whole 
shrimp, if desired. Bake in hot oven 
(400°) about 20 minutes. Serves 6. 


Ham ‘n Tomato Pie 


V4 cup shortening 
1% cups sifted all-purpose flour 

Vy teaspoon salt 

¥ cup ground, cooked ham 
3 tablespoons ice water 
Tomato-Corn Filling 


Cut shortening into sifted flour and salt 
until mixture resembles coarse meal. 
Lightly mix in ham. Add ice water 


gradually, stirring with fork until just 
= ade seas maith, ; 


blended. Chill. Roll chilled pastry to 
circle and fit into 10-inch piepan. Flute 
edges and prick crust lightly. Add To- 
mato-Com Filling. Bake in very hot 
oven (450°) for 12 to 15 minutes. Re- 
duce heat to 350° and bake 40 minutes 
longer, or until filling is firm in the cen- 
ter and lightly browned. Let stand at 
room temperature 5 minutes before cut- 
ting. Makes 8 servings. 


Tomato-Corn Finuinc 
4105 medium tomatoes, peeled 
and sliced 
14, cups grated sharp cheddar 
cheese 
1can (1 1b.) cream-style corn 
2 eggs, slightly beaten 
¥, cup ground, cooked ham 
1 tablespoon minced onion 
Y, teaspoon salt 
Y, teaspoon pepper 


Arrange a layer of tomato slices on bot- 
tom of pie shell. Cover with one-half of 
the cheese. Combine remaining ingredi- 
ents and spoon into shell. Top with re- 
maining tomato slices and grated cheese. 
Bake as directed above. 


Tomato Aspic Mold 


Jenvelope unflavored gelatize- 
¥, cup cold watew 

‘2eups tomato juice 

J can (10 oz.) beef consommé 

1 tablespoon lemon juice 

1 bay leaf 

3 whole cloves 

3 onion slices 


Soften gelatine in cold water. Combine 


remaining ingredients. Heat to aed : 
reduce heat and [Continued on page 48] 
ta 


Tomatoes hot! From top to bottom 
on pink background: Red ’n ia 


serole, Tomato-Orange Cocktail, 
Stuffed Tomatoes, Ham ’n Tomato | 


Tomatoes cold! From if to bottom 


BALL DOME 


Cream-White Enamel Lining/ 


The LID that won't rust! 


Enamel Lining on Ball Dome Lids gives 
best protection to all home canning and 
freezing. Won't rust or corrode—eream- 
white enamel still looks clean and sanitary 
when lid is removed months later. 


NWEW f Bact TAPERED 


freezing. 


LAB Wide Mouth 1% Pint, Pint. ..‘Half-Pint” 


Seal airtight, leakproof with Ball Dome 
Lids! Straight sides, no shoulders . . - 
easiest to fill and empty .. . 

foods slide out without thaw- 

ing. Best for all canning and 
Home canners say 
“Half-Pints” are particular! 
good for relishes, specialties. 


LIDS 


The SEAL you can trust! 


Positive Vacuum Seal is assured by 
Live Rep Rupser . no sticky “false 
seals.” Easiest to Test: when the Dome 
pops down, you know for sure that the jar 
is sealed —““Dome down . . . jar sealed!" 


JARS 
for Canning and Freezing 


frozen 


Rts 


Tomatoes—hot and cold 
Continued from page 46 
mer for 10 minutes. Remove from heat. 


and stir until dis- 
t 


si 
Add softened gelatine 
solved. Strain mixture and pour into l-qu: 
salad mold. Chill. Unmold on salad gr 
Makes 6 servings. 


Staffed Tomato Fan-Tans 
—<—— 


6to 8 medium tomatoes 

) cream cheese 
onnaise 

'y sour cream 


2 tablespoons 

Ltablespoon mi 

Y, teaspoon salt 
Chill toms Remove stem ends 
core, Set tomatoes on stem end. Make 4 
vertical slashes almost through to stem end 
Blend cream cheese with mayonnaise and 
sour cream. Fold in remaining ingredients 
Spread tomatoes into fan-tans and fill with 
cheese mixture. Chill until filling is firm 
Serve on salad greens. 


d parsley 
J onion 


and 


oes 


Chie 


ied Tomatoes 


Clarge tomatoes 
144 cups diced. cooked chicken 
cup slivered almonds 
4 cup chopped cucumber 
Y, cup chopped green onion 
#3 tablespoons hopped ripe olives 
Y, cup mayonn 
1 tablespoon French d 
Salt tot 


sing 


Cut off stem end and core, Cut tomatoes 
almost through into 6 sections or petals 
Spread apart slightly. Sprinkle with salt 
Combine chicken with remaining in 
ents. Fill centers of tomatoes with ch 
with additional may- 
if de- 


Curried T 
1 envelope unflavored gelatine 
¥, cup cold wate 
2 cups tomate 
2 bouillon 


bes 

prepared horseradish 

spoon lemon juice 

¥, to I teaspoon curry powder 
Dash of Ta 
Salt to taste 


Soften gelatine in cold water. Blend to- 
gether remaining ingredients and heat over 
low heat, Remove from heat. Add gelatine 
mixture and stir until dissolved, Chill until 
ealed. Beat lightly with a fork. Serve 
in chilled sherbet glasses. Top with maye 
onnaise or sour cream; sprinkle with chives. 
Makes 4 to 6 servings. 


cong 


$5 for your recipe 


Want to share your favorite recipe with 
Household readers? We pay $5 for each 
reader recipe we publish. Address Hi 
Recipes, Household, 
peka, Kan. 


Recipes on page 123 


Pictured top to bottom: 


Pizza. An easy rendition of a family 
dinner-sized pie. Hot roll mix crust 
topped with mozzarella cheese, rounds 
of tomatoes, basil, oregano. 


Stulfed tomato. A cupping of cottage 
cheese piqued with blue cheese dressing. 
Celery and scallions for crunch. A long 
peel of tomato skin curls for rose garnish. 


Basic tomato sauce. To make in season 


and freeze for later use a thousand ways. | 


it can be the essence of any “red” sauce... 
marinara, Spanish, etc, 


Chili sauce. A spicy preserve put up, 
seeds and all, with green pepper, onions, 
celery, brown sugar and spices. A snap to 
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1 clove garlic 
¥%,to 1 medium onion 

1 cucumber, peeled 

3 to 4 tomatoes, peeled 

1 green pepper, seeded 

4 raw eggs 

Ya teaspoon salt 

Ym teaspoon cayenne pepper 
Y cup cider vinegar 

¥% cup olive oil 

Y, cup tomato juice 


Purée all the ingredients in a 
blender or food processor. 

Chill. 

Serve with croutons 


—Adapted from the late Craig 
Claiborne of The New York Times. 
Recipe courtesy of the 
Harbor News Creative Director 
Julie Eckart Johnson 


Whether you say toMAYto or toMAHto, 
this fruit has a colorful history. Once 
thought to be poisonous, and later 
considered an aphrodisiac, botanists 
call the tomato a fruit, but the 
Supreme Court ruled it a 
vegetable. Either way, more 
than 7,500 varieties of 
tomato, including hardy, 
colorful and flavorful 
heirloom varieties, serve 

all our salad, sauce, soup, 

and sandwich needs. 


0 Too Many Tomatoes 


Stewed Tomatoes, Eastern Shore Style 
From the Woman’s Club of St. Michaels, 2003 
Yield: 4 to 6 servings as a side dish 


1 small onion, finely chopped 
4 tablespoons butter, divided 


A: ° 
factory yt save tates fr Here’s Two Solutions 1 28-ounce whole tomatoes or 6 to 8 fresh tomatoes 
vegetables doo contan heen 
Se By Lee White 
Special to Living 


fresig: $0 a they eed need" pg dur reg 
~ dn re ED ‘they can be 
trimmed at ‘the blossom end 


y husband used to tell 
me that I only bought 
bananas so they would 


% cup bread crumbs 


ape t in the “as is” in Prehi fr 
Becoms ‘ eat oven to 350 degrees. Sauté onions in 3 tablespoons butter 
The skin will slip away wh hoe ee Galen? a in a heavy-bottomed or cast-iron skillet until translucent. Add 
thaw them. Alternatively, pace | candied ginger and chocolate | tomatoes, salt, pepper, and brown sugar. Bol hard and stir often, 
ing water over them to allow the skin chips. He was wrong and right | breaking up tomatoes until mixture thickens to desired consistency. 
to slip off easily. Depending on the at the same time: I really do like Place in buttered baking dish. Melt one tablespoon butter in small 


frying pan; toss bread crumbs in butter, Sprinkle crumbs over toma- 


| 
| 
| 
| 
| 
| 
| bananas, but I love them when 
| 
| 
| 


atoes nts before packing the to- i i toes and bake for about 20 minutes, This can be made in advance 
pared temnaties Saat a pre- ee TT beget Coane and warmed in the microwave or in a 350 degree oven. 

more tightly and will take te op len bananas, the right time to eat 

Space in the freezer. them is 24 hours before they 


Tomato 
cut-ups 
Whether you slice, wedge, or 


halve them, tomatoes will add 
eolor and flavor to any dish. 


Photographs: Photography, Inc. 


Baked Deviled Tomatoes 

4 large tomatoes, halved 

1 tablespoon prepared mustard 

2 tablespoons chopped green 
pepper 

2 tablespoons chopped celery 

1 tablespoon chopped green 
onion 

Place tomatoes, cut side up, in 

baking dish. Sprinkle with a 

little salt. Spread tops with | 

mustard. Combine green pep- 

per, celery, and 2 table- | 

u ited butter or mar} 
oes. 


become overripe. So I spent lots 
of time making banana bread. 
None of my friends cared since 
they were often the beneficiaries 
of banana bread. 

Inow find that I have too many 
tomatoes since I have been buying 
them a bushel at a time and I eat 
two or three a day. Boy, do they get 
overripe quickly. And I do not use 
those kinds of tomatoes to roast; 
plum tomatoes are way better for 
roasting. So, I looked through my 
files and found two recipes I could 
make right now. As in, today, 


From Barefoot Contessa How Easy is That? By Ina Garten (Clark- 


son Potter/Publishing, New York, 2010) 


5 tablespoons good olive oil, divided 
2 cups diced (one-inch-size) bread from a rustic bread, 
crust removed 


3 pounds plum tomatoes, one-inch-dice (14-16 tomatoes) 
1 tablespoon minced garlic (3 cloves) 

2 tablespoons sugar 

2 teaspoons kosher or sea salt 

1 teaspoon freshly ground black pepper 

¥ cup julienned fresh basil leaves, lightly packed 

1 cup freshly grated Parmesan cheese 


Preheat oven to 350 degrees 
Heat 3 tablespoons of olive oil in a large (12-inch) sauté pan over 


medium heat, Add bread cubes and stir to coat with the oil. Cook 


Lee White of Old Lyme has 
been a food editor and restau- 
rant reviewer for more than 25 
years. You can email her at lee- 


over medium to medium-high heat for 5 minutes, stirring often, 
until cubes are evenly browned. 


Meanwhile, combine tomatoes, garlic, sugar, salt, and pepper in a 


large bowl. Add tomatoes mixture to the bread cubes and continue 
to cook over medium-high heat, stirring often, for 5 minutes, Off the 
heat, stir in the basil. 


Pour the tomato mixture into a shallow (6- to 8-cup) baking dish. 


Sprinkle evenly with the Parmesan cheese and drizzle with the 


remaining 2 tablespoons of olive oil. Bake for 35 to 40 minutes until 


fed wi are sug- 
gested for four, and they go nicely with 
the fish dish, Scoop out 4 uniform size and 
shaped tomatoes to form four shells, Drain 
them. Cook one pkg. of frozen chopped 
spinach as directed, and drain well. 

Chop the pulp from the tomatoes and 
combine with the spinach, one-half cup 
soured cream, and one tbsp. finely minced 
onion. Season to taste with salt and pep- 
per. Fill tke = ‘with the 
ae spixture. Sprinkle each lightly 

grated Parmesan cheese and a light 
dash of paprika. 


Set the tomatoes in a is 
| dish and bake at 350 deer in 
utes, then a 
sales seine :to leon thé tope nicely, then 


top is browned and tomatoes are bubbly. Serve hot or warm. 


STUFFED TOMATOES 


6 medium tomatoes "A cup chopped 


| teaspoon salt sweet pickle 

| BiA-ounce can 3 hard-cooked eggs. 
(1 cop) tuna, Sliced or quartered 
flaked & teaspoon salt 

Ya cup diced D007 
cucumber lack pepper 

| cup chopped 3 to 4 tablespoons 


celery lemon juice 


CREATE QUITEA STIR 
IN YOUR HOUSEHOLD 


Tomato Str Fry is just ome of tem new recipes 
available on handy 3x5” cards, complete 
with mutrtioal information on the back. 


Pury tornaes m de 
frien wal dan 


al use 


Nhe like something out of the 


ordinary to get people talking — and keep 


them coming hack for more. Introducing ten 
new recipes using Florida tomatoes. For every- 
thing from salads | to stews to casse roles. Low 


in fat. Easy to prepare. Free for the asking. 


Favorite Tomato Recipes, Florida Tomato Committee 


Stier ete ales colin } 
Box 14053 ! 


Suite FC, Orlando, FL 32814-0533 
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A FINE MEAL 


Chefs rave about Anson Mills’ line of organic heirloom 
grains, and so do our food editors, Living’s Sarah Carey 
is particularly fond of the cornmeal, which comes in 
white and yellow, fine and coarse: “I love the coarse grind 
and earthy corn flavor. It works well for coating foods 

for frying, as in these green tomatoes.” 

ANTEBELLUM COARSE SWEET CORN MEAT Cc or 1202,, ansonmills.com 


FRIED GREEN TOMATOES 
MAKES ABOUT 20 
4 large, firm green tomatoes, cut crosswise 
into %-inch-thick slices 
Coarse salt and freshly ground pepper 
1 cup yellow cornmeal, preferably stone ground 
¥% teaspoon bittersweet pimenton (smoked 
Spanish paprika; tienda.com), optional 
2 large eggs 
% cup vegetable oil, for frying 


‘SEASON tomatoes with salt and Pepper. Mix 
together cornmeal and pimenton in a bowl, 
Lightly beat eggs in another bowl 

HEAT oil ina skillet over medium heat, Dip 
tomatoes in egg, and dredge in cornmeal mixture. 
Working in batches, fry tomatoes in a single 
layer until golden brown, about 3 minutes per side, 
Let drain on a paper-towel-lined plate. 


vacation at Virginia Beach and saw a recipe for © 
fried green tomatoes. She cut it out and sent it in for our readers. This 


: Sharon Nimtz and 
Ruth Cousinenu and “The Tomato Cookbook by Roy Guster These 
hot _ Ui ; 
are best served hot. =! 9-13-90 

FRIED GREEN TOMATOES es att 
medium unripe tomatoes, just Freshly ground pepper 
saeisegioont 2 to 4 tablespoons olive olf 

ii cmampeen cara iam 2 to 4 tak butter F 

Ebley ep) he 

fablespoons Gach ove oll and butter over heat until butters 
{ ixture, then in cracker crumbs, patting 
pel eh cathe gedalhy Eloi dls AU Ct i 


f T t Fam. G 
Fried Green Tomatoes *s*i%. 
The juicy red stars of summer they aren't, 
‘but green tomatoes can be tangy sensations. 
They work well diced in relish or chutney, 
but our favorite option is frying. For a super 
treat: Core 3 large green tomatoes; slice 
¥, inch thick. Drain slightly; season each 
with a pinch of salt. Place 4 cup flour in 
shallow bowl; 2 beaten eggs in a second; and 
\% cup cornmeal, 2 tablespoons Parmesan, 

1% teaspoon cayenne, % teaspoon salt and 
\% teaspoon black pepper in a third. Dredge 
slices in flour, then eggs, then cornmeal; 
fry in vegetable oil over medium heat 
about 3 minutes per side or until golden. 


Too many green tomatoes? 
'Ripen them — with apples © 


By M8 Mate et a 
& 
Special to the Globe - baad sg Ve 
Tomatoes, which are the most 
rewarding produce of the ae 
destroy the moral fiber of the gar- 
dener. Early each season, the gar- 
dener's self-confidence is de- 
stroyed because some neighbor's 
tomato plants are bigger or have 
more flowers. Later, there is that 
unbearable eternity to survive as 
the fruit swells, pales, pales more, 
pales even more and absolutely re- 
fuses to show a sign of pink. 
Finally, when all hope is lost, 
there comes the red tide. Each and 
every fruit ripens at precisely the 
same moment. When tomatoes are 
in season, tomatoes are really in 
season, but the season is woefully 
short. That was just a few weeks 


This week, Jack Frost is about, 
and that means toma- 
toes. Inevitably, the plants will 
prepare for the occasion by being 
loaded with green tomatoes. Good- 
bye, green tomatoes. For a light 
frost, one can stave off disaster by 

the plants with a plastic 
sheet, blanket, newspapers or 
whatever. For a serious frost, for- 
get it: Either pick them or lose 


What, then, to do with green 
tomatoes? Some can be cooked as 


is, some pickled and some made! 
into mince meat, but there are 
limits, in most families, as to how 
far one can push alll of this. Eating 
nothing but ripe tomatoes is one 
thing, but eating nothing but 
green tomatoes is something else 


again. 

So, the idea is to turn as many 
of the green tomatoes as possible 
into red tomatoes. When turned, 
they won't really remind you of 
the slut of August, but they cer- 

ly will be better than what is 
available in the market and was 
more or less ripened on the long 
truck trip north from wherever 
they came from. i 

Successful ripening requires 
three ingredients: coolness (no 
more than 50 degrees Fahrenheit), 
darkness and ethylene gas. The 
first two can usually be obtained 
by storing the fruit in the garage 
or cellar and covering it lightly 
with black plastic or newspapers. 

The third ingredient, which 
sounds both complex and danger- 
ous, is neither. One can obtain an 
extremely safe, high-tech ethylene 
gas itor at fruit” ev- 
eryw! Just pick out a nice, 
shiny apple, plunk it in with the 
tomatoes and tell your neighbors 
you ripen your tomatoes with a 
space-age device. 3 
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Special to Living 
couple of weeks ago I went 
to a small party at Wash- 


though Groton has fewer than 
45,000 inhabitants, it has five parts: 
City of Groton, Town of Groton, 
Noga Geen ana and half 
‘Mystic ~~ 
Lae Joyce and Keith have 
a vegetable garden. Keith just 
canned pouches of green beans that 
week, and Joyce was going to begin 
making marinara sauce. She won- 
dered if it could be frozen, avoiding 
the steamy job of canning. I said T 
roast then freeze tomatoes in late 
summer, which I thaw for stews and 
braises and sauces. Tomatoes are so 
acidic that they can be frozen raw or 


Tomatoes, T 
Even More Tomatoes 
er sea 


iS Y 


omatoes, and 2 


—F7om The Four Season of Pasta, by Nancy Harmon Jenkins and Sara 
Jenkins (Penguin, New York, 2015) 
Yield: 2 to 3 cups sauce, enough for 4 to 6 servings 


INGREDIENTS: 
Ys cup extra-virgin olive oil 

4 medium red onion, sliced not too thin 

2 garlic cloves, crushed and coarsely chopped 
Sea salt and freshly ground black pepper 

4 teaspoon Greek or Sicilian oregano (optional) 
About 2 pounds ripe-as-you-can-get tomatoes 


DIRECTIONS 
Set oven at 400 degrees. 

Spread 2 tablespoons oil over bottorn of roasting dish into which 
tomatoes will fit. 

Combine onion and garlic on the dish. Add salt and pepper to taste 
and oregano if using. Stir vigorously to mix everything together; spread 
ingredients out to make a layer across the bottom of the dish. 

Cut tomatoes in half. Core the stem ends. Sit halves, cut side down, on 
top of the onion garlic layer. Dribble remaining 6 tablespoons oil over the 
tops (you may not need all the oil), 

‘Bake 45 minutes to an hour. At the end of that time, remove pan and let 
tomatoes cool down. Pull off the skins and discard. Combine all roasted 
ingredients and, if you wish, chop or purée with an immersion blender. Or 
Jeave as is—the rustic look can also be lovely. 


—— 


with extra-vir- 


cooked, whether sliced, chopped or and drizzle them 
puréed. Of course, the tomatoes can 
be made into a marinara (chopped 
and cooked with garlic, onions, and 
seasoning), although I would wait to 
add fresh basil before serving. 
loften buy half a bushel of Roma 


gin olive oil. If you roast them in 
a 250-degree oven for two or three 
hours, then you can pack them in 


and place them cut side up on the >for more than 25 years. You can 
pans, sprinkle with salt and pepper, email her at leeawhite@aol.com, 


~ Romq 
Tomatoes 


Bright Tomato Sauce 


Books, New York, 1997) 


1/4 cup extra-virgin olive oil 

3 cloves of garlic, thinly 

1 28-ounce can Itali plum tomatoes 
1 teaspoon fine sea salt 

2 pinches sugar 


Ina small saucepan, over medium heat, warm olive oil. Add gar- 
i and soften it for 2 to 3 minutes without browning. Add canned 
n toes and their liquid, the salt, and sugar. Simmer sauce for 15 
minutes, stirring occasionally with a wooden spoon to break up the 
tomatoes. 

Pour the sauce through a food mill fitted with a medium or 
coarse plate, or press it through a sieve. The sauce is ready to use 
immediately. If it seems too watery, return it to the pan and sim- 
mer for another 5 to 10 minutes until it’s 


Lee White of Old Lyme has been a food editor and restaurant 
reviewer for more than 25 years. You can e-mail her at 


Leeawhite@aol.com. 
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How to Enjoy Those Home-Grown 


Veggies Throughout the Year 


By Elizabeth Reinhart 

Once home vegetable growers establish a garden, they some- 
times experience an overabundance of fresh vegetables. One way 
to enjoy these vegetables well after their growing season is over, 
is by canning them. 

Indu Upadhyaya, a food safety educator for the University of Con- 
necticut’s College of Agriculture, Health, and Natural Resources, 
said that for home gardeners, “home canning has become an 
important skill to have, especially if you are overproducing.” 

Upadhyaya admits that although canning is not difficult to master, 
there are certain aspects of it that should not be overlooked. 


Here are some general tips: 

Inspect your canning equipment and supplies early in the season. 
Make sure jars and lids don't have any cracks, chips, or nicks in 
them that would prevent a lid from sealing. A pressure canner 
with a dial gauge needs to be inspected annually to make sure it 
provides an accurate reading. The gasket for the pressure canner 
should be soft, not dry and cracked. 

Use the right equipment for the produce you are canning. A boil- 
ing water canner is used for high-acid foods such as jams, jellies, 
relishes, pickles, and fruits. A pressure canner is for low-acid foods 
such as vegetables, soups, meats, fish, and poultry. 

To help ensure high-quality canned foods, vegetables should be 
canned when they are the freshest, 6 to 12 hours after they are 
harvested. 

Make sure to follow the most up-to-date guidelines and recipes, 
which are available at www.uga.edu/nchfp. 

Clean everything before you start including the equipment, 
counter tops, work surfaces, produce, and your hands. 

Home canners “need to make sure they do it properly, following 
the recipes is very critical. They shouldn't try to find shortcuts,” said 
Upadhyaya, who also emphasized the importance of following food 
safety guidelines. 

“It's a great way for preparing things at home, especially during 
COVID times. ..1 would definitely suggest it," she added. 
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Fresh Turnips! 


Their delectable taste was worth the effort it took to get them to the table. 


By Lura Zerick 


double stainless steel sink, I was reminded of | deal to be allowed to draw water from the well. 


N s I recently washed fresh turnip tops in my | grit. At this point, I decided that it wasn’t such a big 


the way my mama had to do this chore when 
Iwas around 10 years old. That would 
be 1940, in the Florida Panhandle. 
We lived three miles from the 
community called Leonia. 

It took more time and effort, 
but the turnips fresh from our 
garden were delicious. When 
Mama cooked the turnip tops, 
she might save the roots to cook 
a day or two later. But she often 
cooked tops and roots together. Either 
way, they were delicious! 


Mama took the greens to the kitchen. She built a 
fire in the stove while I was drawing the 
water, but it was not yet hot enough to 
boil the water in a big pot. Mama said 
the water should be boiling. 
Mama had a certain pot in 
which she cooked greens. I can still 
see that old pot in my mind’s eye. 
Mama stacked several leaves in 
her left hand, and then rolled 
them up. She cut quarter-inch 
slices off the rolled leaves and 
let them fall into the water, which was 


First we went to the garden to gather the turnips. | boiling by now. She had already put some salt into 


We usually had two gardens. One was closer to the 
house, but the second garden was a six- or eight-minute 
walk away. We had no hose or even a water pump. 
Back then, we brought our water from a well using 
a bucket tied to a rope. The rope slid easily through 
a “sickle,” but it took some muscle from a little girl 
(me) to bring up a full bucket of water. 

When we had to water the garden, one of my 
brothers put a metal drum in the back of our truck 


and filled the drum with water. He drove the truck | 


to the garden, where we got the water out in buckets 
and used a dipper or can to water the plants. 
I was so glad when I was allowed to draw water 


from the well! Surely that meant that I was almost | 


a grown-up! But that gladness faded significantly 
when Mama wanted to cook turnips. After she got 
the turnips to the back porch, Mama expected me to 
draw two buckets for each of three washtubs, which 
had been cleaned. She always washed the greens three 


times, certain that this would rinse off any sand or 


the water along with some back grease, which gave 
the greens delicious flavor. She often added a piece 
of ham; this made them taste even better! 

After cutting all the turnip leaves into the boiling 
water, Mama used a big spoon to push them down 
into the pot. Soon the kitchen smelled wonderful, 
and all of us were eager to get to the table. 

Mama always added extra water to the pot so 
we could enjoy “pot likker.” We might eat all the 
greens the first day, but we could look forward to 
crumbling corn bread into the pot likker the next 
day. Sometimes we added a side of sweet onions or 
sliced tomatoes from our garden. We enjoyed every 
spoonful. We often topped this off with peach cob- 
bler or homemade ice cream. 

Every time I smell turnips cooking, I remember 
my wonderful mama and her kitchen. Life is much 
easier now, with all the conveniences. In the transition, 
though, it seems that families sharing mealtimes has 
almost disappeared. # 
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GLAZED TURNIPS 


4 medium-sized white turnips 
3 tablespoons clarified butter 
Pinch sugar 
Salt and pepper to taste 


Grease a 12-inch skillet with 1 ta- 
blespoon butter. Wash and peel tur- 
nips. Cover them with salted water 
and bring them to a boil ina covered 
Saucepan. Cook eight to 10 minutes, 
until just tender but not soft. Remove 
turnips to a board and cool slightly 
until you can handle them easily. Cut 
each one into five or six slices, keep- 
ing each turnip intact, 

Place each turnip, fanned out 
slightly to show slices, in the skillet 
with one tablespoon ‘butter. Keep 
each turnip apart from the others. 
Heat the skillet until the butter melts 
and starts sizzling. Add more butter 
to the pan as the turnips brown slight- 
ly. Turn each turnip over carefully 
with a spatula to keep its slices to- 
gether as a unit. Add remaining but- 
ter and pinch of Sugar to the pan. 
Heating and glazing turnips will take 
5O more than three or four minutes, 
Serve immediately, one turnip per 
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OTSUKEMONO 
(Pickled Things) 

114 Ib small white 2 tablespoore sets 
" ( i sauce 
turnips (8) or soy 

4 tablespoons salt 2 teaspoons dry 

2 cups cider vinegar mustard 

14 cup sugar 
Pare the turnips; cut off the stems. 

form a base. J ; 

With a sharp knife, cut tumips 

vertically in both directions, to make 

Y%-inch cubes. Cut only to within 

1/ inch of base; do not cut complete~ 


ly through. 


inkle each turnip with 134 tea- 
sonneait Let_stand overnight, to 
Mee day, drain, Press turnips 
open into chrysanthemum "shape. 
Place in shallow dish. In sm 
saucepan, combine remaining inere- 
dients; bring to boiling. When the 
mixture is cool, pour it over the 
turnips, Refrigerate for at least 

akes 8. 

toeje! eal amounts of Otsuke- 
mono are eaten_after each course 


of a Japanese meal to cleanse the 
b f 


